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Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


PERSONAL CHECKS ACCEPTED 


1739 H St., N. W. Washington, D. C. 


LAP PASTES « Pick-up GUMS 


FOR LABELING MACHINES 


TINSTIC 


FOR SPOT LABELING ON CANS 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 


ured by thenumber of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER 


CHICAGO, 17th Street and Western Avenue 
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HONOLULU PLANT OF THE CALIFORNIA PACKING CORPORATION. 


The TROYER-FOX NON-SPILL CLOSING machines will be 
on display at the Louisville National Canners Convention. Come 
and see these machines 


Let your own good common sense pass judgement. 
Certainly you will go home with a feeling that you have seen 

a real honest to goodness Closing machine in the TROYER-FOX. 
Make our booth your headquarters. 


SEATTLE-ASTORIA TRON WORKS 
SEATTLE, WASHINGTON. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


Sales Agents. 
J. L. Collins, Geo. H. Dowsing, H. S. Gray & Co., E. P. Burbank, 
Santa Marina Bldg., Pratton Bldg., Honolulu, 2108 Boston St., 
San Erancisco, Calf. Sydeny, Australia. T. H. Baltimore, Md, 


January 2, 1922.” 


My 
“imme 


Vol. 45 


The Book You Need! 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 


BALTIMORE, MONDAY, JANUARY 2, 1922 


3 


No. 19 
WEEKLY REVIEW 


More Buying Than Usual at This Period, and Some Articles 
Advance—More Distributive Channels Will Mean 
‘Improved Conditions for This Industry— 

A Compar‘son Between the End and 
the Beginning of the Year. 


The week has been a quiet one in the canned foods mar- 
ket, but an unusual one, since the phenomena noted last. 
week was again in evidence this week, active buying in some 
lines of canned foods and an actual advance in prices, two 
things which are very rarely seen in canned foods during the 
Christmas holidays. Any buying of canned foods is remark- 
able during these closing weeks of the year, in normal years, 
and considering the quiet market of this entire year, the fact 
seems to stand out with peculiar prominence; but if the sup- 
plies on hand to furnish the market for the next eight months 
be considered, the buying is really phenomenally light. That 
is, when it is known that jobbers’ supplies are at the vanishing 
point, and that retailers are in no better condition, with hard- 
ly more than 50 per cent of a normal supply in canners’ 
hands, on the average, and very much less in many lines, } 
seems strange, to say the least, the buying is not more active. 
The buyers forsee the possibility of trong advances in all these 
lines of canned foods, particularly if the new year comes any- 
where near being as ‘‘good’”’ as everyone seems to feel it will 
be, and yet they do not come in to protect themselves before 
the advance.. Is that not unusual? 

Good friends have told us earnestly and forcibly that 
We are wrong in attributing this lack of buying on the part of 
the jobbers or wholesalers to any feeling on their part that 
they, the wholesalers, have the market at their mercy and are 
deliberately not buying co as to keep that control, and to take 
the goods in only such lots as they need for the day’s opera- 
tions. These good friends say that the trouble is due to the 
poor financial condition of the buyers; they repeat the so often 
retold story of the terrible hurt administered to the who'esalers 
in the sugar drop, etc., and that our assumption that the lack 
of buying is all due to lack of competition, the absence of any 
other buying force to compel them to buy in wholesale lots to 
insure their supplies, is all wrong. We have no desire to be 
and do not want to seem obstinate, but we believe we know 
the wholesaler too well, and certainly we have a higher opinion 
of him, than to believe that he is as weak financ’ally as he 
pretends. If any other good buyers of canned foods were 
loose in the market and gobbling up these shortened supplies of 
canned foods, we are convinced that we would hear nothing of 
the financial difficulties of the wholesaler. If they exist, they 


would be gotten around, and he would take in his share of the 
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goods—protect himself, in other words. Now he is protected, 
because he has a practical monopoly of the distribution of 


canned foods, in a wholesale way, and he does not have to buy. 


and why should he. We do not blame the wholesaler for 
playing his game as he is. He worked hard to eliminate the 
big packer competition, and he is even willing to work with 
the chain store to maintain the position he has gained. But 
this lack of competition in the wholesale buying of canned 
foods is surely not good for the canners and producers, and 
that is why we want to see the big meat packers back as dis- 
tributors, and any or all other lines of distribution that it is 
possible to get. Unless this free competition of all possible 
lines of distribution is restored, and the monopoly of the 
wholealers broken up, there is slim chance for the canners 
this coming year or in any year to come. The wholesalers 
-have overworked the financial excuse, and they are trying to 
scare the Government by the phantom of meat packer control 
of all food products, and unfortunately the public is easily 
mislead by this cry of trust control; but in considering this 
the Government should take a look beyond the mask, and it 
will see that the real control already exists, and that instead 
of fighting to prevent control the wholesalers are, in fact, fight- 
ing to maintain the control. The excuse that there are up- 
wards of 4,000 wholesalers will not stand, since they fight as 
one; it is one interest, and in the distribution of this import- 
ant food product there should be many interests, if the con- 
sumer is to have any consideration whatsoever. The question 
the Interdepartmental Committee has to decide, it seems to 
us, is: Is the consuming public best served by having a large 
number of distributing channels for foods products—all pos- 
sible, or by leaving this distribution solely in the hands of the 
wholesale grocer? 

The year now closed has been so cussed and discussed 
that one hesitates to take a retrospective glance, and yet that 
furnishes some interesting views. For insance, last January 
showed in its first week prices on No. 3 standard tomatoes at 
$1.00 to $1.10; on standard corn 82% to 85c; standard peas, 
No. 4, $1.10. During the year tomatoes moved up and down 
the scale, finally reaching $1.45 in August and September, and 
then slipping back 10c to 15c per dozen, but again reach'ng 
this high level of the year as we close. This same corn fol- 
lowed tomatoes in their climb during August and September, 
reaching $1.10, but has not been ag fortunate as tomatoes, 
in that corn has lost its advantage and slumped back to nearly 
the opening prices of the year. Peas, on the other hand, 
slumped during most of the year, took the mid-summer jump 
with other products, and now are even a little better in price 
than they opened the year at. Nothing is said here as to 
the cost of these products, and now are even a little better in 
price. than they opened the year at. Nothing is said here as 
the cost of these products to the canners, and the less said 
the better, for the greater portion of the year showed the goods 


below cost, and sad to relate, most of the stock was moved 
under that condition. : 


_We note that Congress is making an investigation of 
retail prices and there is great indignation among many of 
our contemporary journals representing these interests that 
such an insinuation should even be hinted at. So far as canned 
foods are concerned the investigation may very well be made. 
There is abundant room for it. The $1.00 per dozen tomatoes, 
with which the year 1921 opened, for instance, were not 
reflected in the average retail grocery or other store, and the 
canner had to swallow a loss of from 70c to $1.00 per case 
below cost of production, with no resulting benefit to the con- 
sumer. And any number of examples of the same kind might 
be cited without any trouble. Last fall we cited one of our 
big department stores, which put on a “regardless-of-cost’’ 
sale on canned foods. and other foods, and though the prices 
they quoted were materially below the prices charged in other 
stores at the time, they, nevertheless, represented nearly 100 
per cent profit for the department store. We do not speak 
of other lines handled by the retailers, but canned foods have 
not been held in proportion to their wholesale prices—not by 
a jugfull. And the unfortunate thing about it is that the 


canners are blamed for the high prices. To 
proverbial ‘‘shirt’” on the 


goods you packed and sold, and 
then be blamed as a “profiteer,” if that be not ingratitude, 
what is it? This industry will certainly welcome the con- 


gressional investigation, if it will be but genuine and far- 
reaching. 


A contributor this week warns against over-optimism 
during this coming year, and his warning is not amiss if simi- 
lar conditions of distribution are maintained during 1922 as 


existed in 1921. The country is making the mistake of beat. 
ing down the manufacturers and producers—not only canners 
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but all others as well—to prices at or below cost, while the 
selling price due to intermediate expenses—freight, handling, 
etc.—is held high to the consumers. This cannot continue, 
for the first that must be taken care of is the producer, or 
manufacturer. With these assured the so-called middle man— 
those who come between producer and the consumer—can 
have their inning, but you cannot. have the latter without the 
former, and the former is now in grave danger of destruction. 
Before there can be any real prosperity the producer and the 
manufacturer must be on a sound basis, and business in this 
country will do well to take this to heart. The present trend 
of matters is towards the elimination of the so-called middle 
men. There may be too many of them, but it is more likely 
that they are merely taking too great a share of profit. Next 
to this is the question of excessive freight charges. But this is 
now upon the griddle and will soon be straightened out, for it 
must be, and that soon. : 

Tomato canners and, in fact, all holders of canned foods 
of any kind are showing increasing confidence in their goods, 
end demanding full market prices. As a result the market is 
showing strength and may be expected to continue this feature 
as the months of the year roll on. 

THE TIMES OUT OF JOINT 
Says an Exchange: 

“At thirty-seven cents a pound a thirty-five-pound turkey 
raised near Paris, Mo., brought $12.95 on the local market. 
The same day, a 200-pound hog at six and one-fourth cents a 
pound, sold for $12.50. The turkey was worth forty-five cents 
more than the hog. j 

The same day in Paris, a farmer bringing a thirty-bushel 
load of corn to town with a thirty-dozen case of eggs on the 
load, could receive more for the eggs than for the entire load 
of corn.’ 

And yet a small piece of the hog (ham or bacon) and a 


couple of the eggs, served in some restaurants, would have 
cost the value of a load of corn. 


THE RETAILERS AT BAT 
Says a daily paper: 

“Washington, December 22.—Attorney General Daugherty 
ordered today an investigation of retail prices of foods, fuel, 
shoes and-clothes in all sections of the country. 

Retail prices of these commodities in many localities, he 
said, were entirely too high and the profits derived by some 
retail merchants were “unconscionable,” Mr. Daugherty issued 
orders to William J. Burns, director of the Bureau of Inves- 
tigation of the Department of Justice, to began immediately 
the collection of price statistics, by assigning a number of 
men to different localities, who would work simultaneously.’”’ 

We trust the wholesalers are ‘‘on deck.” 

BIG SAVING ON EXPRESS SHIPMENTS. 


The public will save approximately $1,500,000 a month as a 
result of the elimination of the war tax on express shipments, ac- 
cording to George C. Taylor, President of the American Railway 
Express Company. 

The “Revenue Act of 1921” eliminates the war tax of one cent 
cn every twenty cents and fractions thereof in transportation 
charges on all express shipments. This tax during the year of 
1920 amounted to $17,502,918. The average transportation charge 
for each express shipment was approximately $1.50 and the average 
war tax for each shipment was eight cents. 

The elimination of the tax, therefore, will virtually amount to 
a decrease in rates of a little over five per cent. Mr. Taylor be- 
lieves that this should have a tendency to stimulate business and 


thereby accelerate the rapidly improving conditions throughout the 
entire country. 


“The American Railway Express Company handles approxi- 
mately one million shipments a day, or nearly four hundred million 
shipments a year,” Mr. Taylor goes on to say. “The elimination 
of the tax will relieve the American Railway Express Company 
of an immense amount of labor which has been iavolved in calcu- 
lating, entering on way bills and collection of tax, not to mention 
the expense of checking and accounting entailed. 


The Treasury Department has requested express carriers to 
advise all claimants who have claims pending for overcharges or 
who file such claims after December 31st, 1921, that claim for 
refund of tax should be filed on Treasury Department Form No. 46, 
with the Commissioners of Internal Revenue, within four years 


from the time tax was paid, claim being barred by statute of limi- 
tations if received after such time,” 


Mr. Taylor points out that as the Revenue Act becomes effec- 
tive January ist, 1922, the tax on all shipments forwarded “pre- 
paid” on or before December 31st will be collected. On shipments 
forwarded “collect” and arriving on or before January 1st the tax 
will not be assessed. “ 
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STOP | 


STOP!! 


Dont forget the convention in Louis- 


ville during the week of January 16th. | 


Get out your best hat and Sunday-go- 
to-meetin’ clothes and come along. Or 
if you don’t care to “slick up” throw 
a tooth brush and a cake of soap in 
your suitcase and comeanyway. And 
remember this: 


LOUISVILLE WELCOMES YOU 


TO 
THE CONVENTION OF 
THE NATIONAL CANNERS 
ASSOCIATION 
WEEK OF JANUARY 16th 


The Embry Box Company sends 
its personal greetings and will be 
disappointed if you don’t drop into 
their booth and say “Howdy.” They 
also cordially invite a thorough inspec- 
tion of their plant and facilities. 


And when you place that next order 
for wire-bound boxes, nailed boxes, 
5-gallon crates and any special con- 
tainers, remember Embry is right on 
the job and guarantees absolute sat- 
isfaction. 


Embry Box Company 


Incorporated 


Louisville 


Kentucky 


Color on Your Package | 
So a Child Knows — 
Goods 


Color jogs the memory so in the 
mind of grown up or child, a picture 
stands out in the form of a package. 
But to make an inviting picture, color 
must be used with knowledge and 
skill. It must be properly distributed 
to carry the buying urge. That sounds 
simple — but it isn’t. It is our way of 


LABELS, POSTERS 
WINDOW DISPLAYS 


We make millions of first class 
labels every year. Our customers say 
that our products are all valuable 
selling aids. You would say the same, 
no doubt, after a trial order — large 
or small. Come to Color Printing 
Headquarters for your color-printing 
of any kind. The acquaintance will 
pay you well, 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cimcinnati, 55 Beech Street 
Baltimore, 439 Cross Street 
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THE STERILIZATION OF CORN AND TOMATOES 


An Address Before the Ohio Canners Association, Cincinnati, . 


December 14th, 1921. 


By Dr. W. D. Bigelow, 
Chief Chemist, National Canners Association. 


We are now getting sufficient data from our processin 
studies to give us a better understanding of the fundamenta 
principles of processing than we had before, and are beginning 
to understand the realtive value of the various factors that 
contribute to the sterilization of canned foods. Our work on 
the fundamental data is far from complete and any statement 
made now must be of a tentative nature. It is believed, however, 
that any changes we may wish to make in statements made at 
this time will not be great and that we can speak now with 
sufficient accuracy to warrant us in discussing it. 


In the first place, we should always bear in mind that the 
bacteria causing the spoilage of canned corn may be divided into 
two classes according to the heat required for their sterilization. 
The first of these is known as thermophiles and grow at higher 
temperatures than other bacteria. They also require higher 
temperatures for their sterilization than is required for any 
other bacteria. Organisms of the other class grow at ordinary 
temperatures, from 70 degrees to 100 degrees F. and many of 
them also at higher temperatures. 


If we process corn so as to kill all bacteria thermophiles 
and then cool to a lower temperature than 100 degrees and 
always store it at temperatures below 100 degrees it will not 
spoil, at least not within a period of 2 or 8 years. 

These conditions, however, are hard to fulfill. 


The cooling operation is one of the most difficult in the 
canning industry to control. The water supply of the majority 
of plants is not sufficient to cool corn even in No. 2 cans until 
the average temperature is below 100 degrees F. The cooling 
tanks are not long enough for such cooling and during the rush 
season the temperature of the cooling water is relatively high 
and the cans are not as well cooled as duringg a slack season 
of packing. It frequently happens, therefore, that in spite of 
all precautions that are taken cans are stacked away while still 
at a temperature of well over 100 degrees and retain their heat 
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long enough to permit the growth of the spores of any ther- 
mophilic bacteria which may remain. It frequently happens 
also that corn is stored at temperatures well over 100 degrese 
for a considerable time. No matter how careful the canner may 
be about the temperature of his warehuose, his product may 
subsequently be shipped to hot districts and stored at high tem- 
peratures. It seems advisable therefore that the time and tem- 
perature of processing be sufficient to destroy the spores of 
even thermophilic bacteria as far as possible. 

In this connection it should be borne in mind that even 
though cans are heated to the same temperature the process 
required for the sterilization of the cans will be uniform. The 
amount of heat necessary to accomplish this will vary with the 
kind of bacteria present and also with the number. It may 
readily happen that the number of bacterial spores of any 
particular kind will be different in different cans filled within 
a few minutes of each other. Consequently a process that is 
sufficient for some cans is not sufficient for others and we must 
adopt a process which is sufficient for the great majority of 
cans so that even if the remainder should spoil the loss will not 
be great. If a lower process be used and thermophilic bacteria 
are left alive in practically all of the cans the greater part of 
them would probably go into commerce and be consumed without 
spoilage because the cans would be so handled and held at such 
a temperature that thermophilic bacteria would not have an 
opportunity to grow. It may happen, however, that an certain 
days the cans are stacked hotter than is customary ‘or that 
certain shipments are subsequently stored at a temperature 
that would permit thermophilic bacteria to grow and thus 
permit spoilage. Under these circumstances if all cans contain 
living thermophilic bacteria the amount of spoilage may be 
considerable. On the other hand, if the process is sufficient to 
kill even thermophilic bacteria in 95 per cent of the cans the 
amount of spoilage. that could result from the other 5 per cent 
under the conditions just described will be a far less serious 
matter. 


We ordinarily think of the sterilization of canned foods as 
the time and temperature of heating them in the retort, or in 


other words, of the process. I suppose that if one of you were 
asked your process for corn would he almost certainly 
reply by a simple statement of the time and temperature of 


opening January, 16, 1922 
at Louisville, Ky. 


NATIONAL CANNERS CONVENTION 


Of course, you will be there. 


Likewise, the usual MONITOR 
exhibit will be there. We shall 


show some new features. 
Come in andsee us. Make your 
headquarters with us. Our coat 

¢ 


rack is at your. service. Our 
space is yours... 


A CORDIAL WELCOME AWAITS YOU 


COME IN 


SPECIAL AGENTS: 
A. K. ROBINS & CO, Baltimore,Md. 
BROWN BOGGS CO., Hamilton,Ont. 
BERGER & CARTER CO., 
San Francisco, Cal. 


MFG. CO. 
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The KNA 


handles as many as 7,000 round cans or containers 
an hour. A profitable investment where the output of 
one size of can averages 2,000 per hour or more. 


At ordinary speed it does the work of sixteen hand 
labelers, neater and more accurately. And at a big 
Saving since the Knapp Labeling Machine requires 
only a feeder, inspector and caser. 


Our Service Department will not only be glad to estimate your 
labeling and boxing costs without obligation but’can‘assure you 
thorough and efficient performance of all Knapp equipment. 


Details showing gum,used to pick 
up label, which can ‘be operated in 


any atmosphere without heating— 
another Knapp feature. 
€ 
INC. 
General Office: Yonkers, N. Y., U. S. A. 
NEW YORK CHICAGO SAN FRANCISCO 


See us at Booth 63 -- in Louisville at the Convention of Canning Machinery and Supplies Assn., Jan. 16--20, 1922. 
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heating in the retort. For instance, he would say 80 minutes at 
250 degrees or 70 minutes at 245 degrees. 

There are other factors of fundamental importance in pro- 
cessing the influence of which we do not always fully realize. 
There are four of these which I wish to emphasize especially 
and I will therefore confine my discussion to these four. They 
are the initial temperature of the corn, the accuracy with which 
the retort temperature is controlled, the time occupied in heat- 
ing the retort and the efficiency of cooling after processing. 

Initial ‘Temperature—The initial temperature of the corn, 
that is the temperature at the center of the can when the re- 
tort is closed and steam turned on, has a profound influence on 
the sterilizing value of the process. ‘Lhis initial temperature is 
usually not far from 180 degrees. Sometimes it is higher, some- 
times it is lower. In individual cases where because of a break- 
down or some unusual irregularities in the operation of the plant 
a partially filled crate or @ partially filled retort is allowed 
to stand before turning on the steam, the corn may cool to a 
considerable extent before being processed and thus the initial 
temperature may be lower. This condition does not happen as 
frrequently as was formerly the case and in well conducted 
plants it never happens. Although it is generally realized 
that a high initial temperature is important in sterilizing corn 
we do not usually recognize the full measure of its importance. 
Let us suppose that a plant is processing its No. 2 corn 80 min- 
utes at 250 degrees and that the initial temperature is 180 de- 
grees. If for any reason the contents of one retort are allowed 
to cool to 140 degrees before processing it must be processed 90 
minutes to make up for the lower initial temperature. With No. 
10 corn the influence of this factor is correspondingly greater. 
If a canner using a process of 80 minutes at 250 degrees for a 
No. 2 cans desires to use a process of the same efficiency on No. 
10 corn he must process 190 minutes at 25 degrees the initial 
temperature being 180 degrees and the retort being brought to 
temperature in 5 minutes. If a batch of this corn were allowed 
to stand until the center of the can cooled to 140 degrees before 
processing a process of 225 minutes would be necessary to over- 
come the influence of the cooling. In other words, with No. 10 
corn processed at 250 degrees and with a coming-up time of 5 
minutes a process of 190 minutes with an initial temperature 
of 180 minutes is equivalent to a process of 225 minutes with 
an initial temperature of 140 degres. These figures empha- 
size the importance of making all possible speed in processing 
after the cans are closed. If there is a breakdown in the line 
which is more than momentary a partially filled crate should 
be taken at once to the retort and processed. Some canners, 
to safeguard against the cooling of the first cans in the retort 
have enough water in the retort to cover the bottom crate and 
heat this water to boiling before introducing the first crate. 
This is a further safeguard against lowering of the initial tem- 
perature and appears to be well worth-while. 

Accuracy of Retort Control—Almost all canneries are now 
equipped with automatic temperature control. These systems 
usually hold the temperature of retort to within about 1 per cent 
of the recorded temperature. Greater variations may occur if 
they are not properly handled. When the retort temperature is 
controlled by hand the variations must depend on the care of 
the operator and may be allowed to vary several degrees. The 
influence on the sterilizing efficiency of a process in retort tem- 


perature is much greater than we are accustomed to think, In 
processing No. 2 corn at 250 degrees an error of 1 degree in re- 
tort temperature makes a difference of 3 minutes in the time 
necessary to sterilize. Processing at a temperature of 245 de- 
grees in No. 2 cans, an error of one minute makes a difference of 
6 minutes in the time necessary to sterilize. With No. 10 cans 
the influence is correspondingly greater. -An error of 1 degree 
in retort temperature in No. 10 cans at 250 degrees makes a 
difference of 6 minutes in the time necessary to sterilize while 
at 245 degrees the difference is 8 minutes. Processed at 240 
degrees an error of 1 degree in retort temperature with No. 
10 cans makes a difference of 16 minutes in the time necessary 
to serilize. We can thus see that retort temperature should be 
controlled as accurately as possible. Each retort should be 
equipped with automatic control devices and these should be 
kept in good condition. Every thermometer should be checked 
at least once a year to see that it is accurate. Mercury ther- 
mometers are not fool-proof. They lose their accuracy after a 
time and should never be trusted unless they are checked at 
least once every season. Then in order that the error may be 
on the side of safety the retort should be held at least as hot as 
the temperature which the canner aimes to secure. For instance, 
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if he wishes to process at 250 degrees and the retort thermom- 


_ eter -varies through 2 degrees the temperature control device 


should be so set as to hold the temperature at from 250 to 
252 degrees. 

Coming-Up Time—The coming-up time is likely to vary 
even in the most carefully controlled plants. When the retort is 
cold more time is necessary to heat it than when it is hot. If a 
canner aims to bring his retort to temperature in 5 minutes the 
coming-up time of various retorts is likely to vary from 3 to 6 
minutes. If he counts on 15 minutes for bringing the retort to 
vemperature this time may vary from 5 to 20 minutes. It is 
impossible to control this absolutely and allowance should be 
made for it in the process used. The time used for processing 
should be sufficient to sterilize the goods if the retort is brought 
to temperature in the shortest possible time. In this connec- 
tion we must remember that the coming-up time is not merely 
a period of lost time during which the retort is reaching a 
temperature that will sterilize the goods. It is a time during 
which the retort is being heated and during which the contents 
of the cans are being heated correspondingly. The process 
man begins to count his time when the retort has reached the 
desired temperature but the coming-up time has an influence 
on the process. A coming-up time of 5 minutes is equivalent to 
from 2% to nearly 4 minutes of process time. A coming-up 
time of 15 minutes is equivalent to from 7 to 12 minutes of 
process time. If a canner is using the minimum process neces- 
sary for sterilization and uses a coming-up time of 15 minutes 
and the process man because of accident or inattention brings 
a single retort to temperature in 5 minutes he actually re- 
duces the efficiency of the process at least 5 minutes. This 
must be taken into account in fixing the time of processing. 
The canner should always assume that some retorts will be 
brought to temperature in the shortest possible time. 

ooling of Cans—The cooling of cans is not ordinarily 
thought of as a part of processnig. Yet sterilization continues 
until the center of the can passes below sterilizing temperatures. 
The influence of varying temperature of cooling water on the 
sterilizing efficiency of the process is not great but corn cooled 
by water requires a longer cook than if it were air cooled. 

Still, whatever the system of cooling, the process should 
be long enough to sterilize the product in cans in the shortest 
possible time. Some cans cool faster than others. Some cans 
are exposed to better ventilation than others. The process 
should be gauged so that the cans which cool most rapidly wlll be 
sterilized. 

There is one respect in which the cooling of the cans has 
an indirect influence on spoilage. As I have already stated even 
when spores of thermophiles are left alive they will not grow, at 
least for two or three years, if the temperature is quickly be- 
low 100 F. and maintained there afterwards. If cans are only 
partially cooled and are stacked in large masses and especially 
if they are closed in fibre boxes while the temperature of the 
center of the cans is well above 100 degrees F. they may be a 
number of days in cooling. Under such circumstances spoil- 
age may occur because of thermophilic bacteria. 

Corn should never be stacked and should never be placed 
in fibre containers until the contents of the can are below 100 
degrees F. Some canners have made a mistake by assuming 
that the corn was cold because the cans were cold when taken 
from the crate. The temperature of the can should only be 


judged after shaking. The workman charged with removing 
the corn from the crate should be instructed to shake a can oc- 
casionally and hold it against the side of the neck and whenever 
it feels warm to the touch the corn should not be stacked until 
it has cooled. 

Time and Temperature of Process—Canners should take all 
possible precautions to control the factors I have mentioned in 
order that their process may be as uniform as possible. Having 
controlled them, it is our present belief that corn should be pro- 
cessed as follows: 

No. 1 cans 50 minutes at 250 degrees, bringing-up time .5 
minutes, initial temperature 180 degrees. No. 2 cans 80 min- 
utes at 250 degrees, bringing-up time 5 minutes, initial tempera- 
ture 180 degrees. 

If the canner prefers to use a temperature of 245 degrees, 
the following processes are substantially equivalent to those 
given above: 

No. 1 cans 70 minutes at 245 degrees, bringing-up time, 5 
minutes, initial temperature 180 degrees. No. 2 cans 100 min- 
utes at 245 degrees, bringing-up time, 5 minutes, initial tem- 
perature 180 degrees. 


. 
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Berry Seeds won’t 
“Aga clog the Peerless Valve 


Berries, tomatos or foods which contain many 
seeds do not worry the canner who operates Peer- 
Peerless Syruper less Syrupers. 


will handle all size cans 
from No. 1 to No. 10— 


sekilasion, hacen It is impossible for the seeds to plug the valve for it has 
dividual timer is for- 24 air vents and only one vent need be open for all the 
air to escape from the can. 


nating any chance of 
jamming cans 
improper timing of the 
feed. 


Peerless Syrupers always work—filling each can to the 
proper level without crushing the largest or tenderest 
fruit, regardless of whether the can is completely filled 
with solids or only partially filled. 


A Peerless Syruper earns its cost each season by eliminat- 
ing the waste found where other Syrupers are used. 


Reduce your costs. 
Send for Catalog today. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y. 


Peerless Syruper 


Huskers Corn Washers Méixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 
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The processes suggested above should be sufficient to kill 
the most resistant thermophiles in nearly all cans. A small 
number of cans will still contain a few spores of very resistant 
thermophiles. It is believed that the number of such cans will be 
so smail that it will not be advantageous to give a longer cook. 
However, care should be taken in cooling the corn and as far as 
possible provision should be made for storing the corn at tem- 
peratures below 100 degrees F. 


If a canner feels that he can control his cooling and con- 

. trol the temperature at which the corn is stored and would pre- 
ier to use a shorter process than those indicated above in order 
that he may save the color of his corn, realizing that thermophilic 
bacteria are present and will grow if given favorable conditions, a 
n.uch shorter process can be used. Under such conditions a tem- 
perature of (0 minutes at 240 degrees or 50 minutes at 250 de- 
grees would answer with an initial temperature not less than 
180 degrees. Such temperatures as this were formerly used in 
canning coin and canners did not realize that their processes 
were insufficient. However, they did not ship much corn to hot 
districts and it was necessary to allow it to lie on the ground 
in shallow piles until the following day. In this manner the corn 


was cooled before the thermophilic bacteria had an opportunity 
to grow. . 


I hesitate to suggegst a process for No. 10 corn. A pro- 
cess fcr that product equivalent to the processes suggested 
above for Nes. 1 and 2 corn would be 190 minutes at 250 de- 
grees or 220 minutes at 245 degrees, the initial temperature 
being 180 degrees and the coming-up time ten minutes. 
Such a process, of course, works great damage to the color 
of the corn. Even if it is employed, the number of cans con- 


taining live thermophiles will be greater than the number of — 


smaller cans containing) them. Moreover, ‘the cans require 
a much longer time for cooling than smaller cans. For these 
two reasons much greater precautions in cooling No. 10 cans 


must be taken than for No. 2 cans and a correspondingly longer 
process would be necessary for sterilizing them if complete 
sterilization were desired. The canner cannot expect to use a 
process with No. 10 cans that will kill the spores of thermophilic 
bacteria. He should use the utmost precaution therefore to 
see that the cans are cooled to the center before they are placed 
in stacks. Caution should also be used in shipping No. 10 cans 


TOMATO—“The Landreth” 


Price $9.00 per pound ~ 
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to hot districts and jobbers should be informed and should co- 
— in securing storage for them at relatively low tempera- 
ures. 

The process of No. 10 corn should be made as long as- the 
color will stand. Under no circumstances should it be less than 
1€0 minutes at 245 degrees, the initial temperature being at 
least 180 degrees and the coming-up time at least 10 minutes. 
If by any possibility the initial temperature may be allowed to 
go below 180 degrees the length of process should be correspond- 
ingly increased. 

Sterilization of Tomatoes—In our processing studies thus 
far we have confined ourselves almost entirely to the study of 
products which give the most difficulty in sterilization. To- 
matoes give relatively less difficulty and therefore, while we 
1lecognize the need of understanding the conditions of steriliz- 
ing tomatoes better than we understand it now, we have felt 
that first attention should be given the products in which the 
amount of spoilage was greatest. We have therefore not made 
nearly as much progress in studying the processing of tomatoes 
as with the processing of corn. 

As far as we are aware the spoilage of tomatoes is due 
entirely to organisms which do not form spores. We have not 
yet encountered a case of spoilage due to spore-forming bac- 
teria. The time and temperature of processing tomatoes, there- 
fore, need not be as great as if it were necessary to kill the 
spores of the resistant bacteria which cause the spoilage of 
canned corn. Tomatoes may be sterilized by bringing the cold- 
est portion of the can to a temperature of 180 degrees and 
holding it there for a brief time. 


With tomatoes as with corn, the initial temperature should 
be relatively high. Since tomatoes do not land themselves to 
pre-cooking as does corn the high initial temperature is secured 
either by means of an exhaust or by heating the juice which 
separates after peeling and returning it my means of a syrup- 
ing machine into the can or by both methods. 

With tomatoes as with corn the efficiency of the process and 
the time and temperature of process necessary for sterilization 
are influenced: by the initial temperatures. If the tomatoes have 
an initial temperature of 126 degrees or more they do not require 
nearly as heavy a process as if the initial temperature is less 
than 90 degrees. The detai's of the method of exhausting vary 
greatly in different localities. In some districts tomatoes are 
run through an exhaust box in from 1% to 3 minutes with a heavy 


VARIETIES OF TOMATOES. 


DELAWARE BEAUTY........... 5.00 
LANDRETHS’ RED ROCK......... 4.50 
4.50 
EARLIANA......... 3.50 
PONNY BEST. 3.50 
3.50 
3.50 
GREATER BALTIMORE........................ 3.50 
OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 


Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


LANDRETH SEED CO. 


BRISTOL, PENNA. 
Business Founded 178440CS~<CS The Oldest Seed House in America . 


We 
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CANNED FOODS WEEK 
MARCH 1--8 1922 
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ATLANTIC CAN CO. 


BALTIMORE, :-:-: MARYLAND. 


HIGH SPEED AUTOMATIC SANITARY 


CAN MACHINERY 


For rapidly applying, in the proper position 
on ends, the correct amount of compound 
neccessary to insure a tight double seam and 
retain a perfectly clean end you require the 
Bliss Automactic Compound Applying Machine 
shown in the illustration. 


Speed and simplicity are features of these 
machines. No valves to leak or clog. No 
compressor required. Covers are automatically 
fed from stack, conveyed thru the machine 
and discharged. 


Ask for details of this machine. 


Specialist’s Cure for Can Making !’: 
Bliss Automatic High-Speed Can Mac* 


{DETROIT 


BLISS COMPOUND APPLYING MACHINE. 


W. co. 


Use daily as directed 


MAIN OFFICE BROOKLYN, N.Y., U.S.A. 


PITTSBURGH ST LOUIS CINCINNATI NEW pavers 
Second Nat'l Bank 


inion Bank Bidg. Pesples Gos Bide Keenan Bldg.  Boatmen’s Benk Bidg. Bank Bldg. Union Trust Bidg. 
American n Factories BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 


REPRESENTED ON THE PACIFIC COAST BY 


BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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head of steam. The result is the tomatoes are cooked to pieces 
and softened in the top of the can and at the same time the heat 
does not penetrate to the center of the can. With such a pro- 


cedure the temperature of the center of the can is often below 


90 degrees, at the time of sealing the can. In other districts a 
longer exhaust is given at a lower temperature, for instance, an 
exhaust of 6 minutes at 200 derees. Although the temperature 
surrounding the can is not as high in this type of exhaust the 
longer time permits the heat to penetrate to the center of the 
ein so that on seaming the eenter of the can often registers over 
120 degrees. A can prepared in this manner has a good vacuum 
and is in much better condition for processing than if given a 
shorter exhaust. 

As stated above, we have not been able thus far to make as 
erilical a study of tomato processes as we have done with corn. 
As far as we are at present advised the following processes seem 
to be adequate. 


OPEN BATH. 
No. 2 cans, 45 minutes cooled in water, 35 minutes without 
cooling. 
No. 3 cans 55 minutes cooled in water, 45 minutes without 
cooling. 
No. 10 cans 75 minutes cooled in water, 60 minutes without 
eooling. 
AGITATING COOKER 
Ordinary Stock. 
No. 2 cans 12 minutes cooled in water, 7 minutes 
cooling. 
No. 3 cans 14 minutes cooled in water, 10 minutes without 
cooling. 
No. 10 cans 20 minutes cooled in water, 15 minutes without 
cooling. 


without 


Firm and Closely Packed Stock. ‘ 

No. 2 cans 1314 minutes cooled in water, 84% minutes without 
cooling. 

No. 3 cans 17 minutes cooled in water, 13 minutes without 
cooling. 

No. 10 cans 25 minutes cooled in water, 20 minutes without 
cooling. 

The processes given above under agitating cooker are more 
severe than are used in some localities, and in other localities are 


January 2, 1922. 


not believed to be sufficient. I have never studied conditions 
where these processes were not sufficient. It is my feeling that 
shorter cooks than these should not be used. Although they 
are sometimes successful all of the spoilage I have seen with agi- 
tating cookers has been due to cutting down the cook in order to 
save time. 


Such a practice is always likely to make trouble from spoil- 
age. The aim of the canner should be not to process in the mini- 
mum time possible but to be sure to use a process sufficient to 
sterilize. In processing tomatoes in open bath where a process 
of from 45-55 minutes is employed with No. 214 or 3 cans cutting 
two or three minutes off the process is relatively of small s‘g- 
nifeance, although even there I believe that the processes I have 
suggested above had better be regarded as the minimum. With a 
‘hort process like those employed with agitating cookers reducing 

*». process by two or three minutes, it is much more likely to 
to trouble. 


The process necessary to sterilize is not always the same. 
“ inetimes a loner time of processing is necessary than at other 
ites. The canner can never tell just when the longest time of 
»-oeessing is necessary. It is of the utmost importance that the 
‘'me be long enough and the temperature high enough to safe- 
guard against spoilage under all conditions. The process time 
should therefore be always a little longer than the canner be- 
lieves is necessary. Tomatoes have been processed without spoil- 
age in No. 2 eans for 5 minutes in agitating cooker ard even for 
a shorter time than that. Yet we know of many cases where spoil- 
age has resulted in tomatoes processed more than 5 minutes in 
No. 2 cans. There may be many reasons for this. Some batches 
cr some cans of some batches cool more rapidly than others and 
rence the total heat treatment they receive is less. Some toma- 
o'es are more acid than others. We know that tomatoes which 
are packed closely and the can fil!ed full of solid meat, do not 
permit heat to penetrate as rapidly as a looser, more sloppy 
pack. The amount of solids in various cans in the same pack 
differs. Some leeway must always be allowed and where it is at 
all possible the process should be sufficient for the cans most dif- 
ficult to sterilize. 
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CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 
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DETROIT, MICH. 


OMAHA, NEB. 
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SOUTHERN CAN COMPANY 
Baltimore - - - Maryland 


“Southern Service Stands the Strain.’ 


SS 


IMPROVED STEEL PROCESS KETTLE : 


Manu'‘actured to hold 800, 1,000 and 1.2002-Ib cans. Conceded 
to be the best; hundreds in uve. Double thermometer pocket 
rivited to each kettle. Constructed so as t use e'ther water, 
dry steam or open bath process. 


This Name Stands for 


“Efficiency in the Canning Plant.’ 


The performance of Kook-More 
Koils, the Indiana Pulper and 
Pulp Finisher and other Lang- 
senkamp products establish a 
new standard for canning plant 
equipment. When in need of 
anything for the canning plant, 
always consult. 


ZASTROW & 
MACHINE CO. & 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. Be 


SUCOESSORS TO 


GEO.W. ZASTROW 


F. H. LANGSENKAMP 


INDIANAPOLIS, U. S. A. 
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THE WORK OF THE WHEELER SERVICE BUREAU 


“Nothing Succeeds Like Success,” and the Industry Will, there- 
fore, Read With Interest, of the Progressive Being 
Made by This Bureau, Whose Object is to 
Better Trading Conditions. Their 
First Bulletin. 


New York, December 10th, 1921. 


In order that you may follow the progress of our work, we 
believe it advisable to make, from time to time, a form of report. 
This is the first report. 

We have been operating six months. The first two months 
were devoted entirely to introductory work. We now have 
members in 35 of the States from Maine to California. The 
only States which have not responded are the Southeastern 
States. Among our members are included a number of the 
largest wholesale grocers in the country in various markets; a 
still larger number of prominent canners representing practi- 
cally all the important States. With two exceptions, every 
President of the National Canners Association has had has en- 
rolled, and is “boosting” the work. These two exceptions will, 
we believe, subscribe shortly as we are now in correspondence 
with them. Several of the past Presidents of the National 
Brokers Association, together with a number of the leading 
brokers throughout the country are members and working with 
us. 

The prominent firms in all three branches of the industry 
seem threfore more alive to the value of this work, or, at least 
more ready to co-operate with us than the “rank and file”; but 
we believe that, if our present members will assist us in the 
manner we outline below, the “rank and file” will quickly 
realize the value of the work. It means putting at their dis- 
posal a new force for the adjustment of their difficulties, and it 
is our belief that the smaller operators have more of these 
difficulties than the prominent firms—with less power of their 
own to’adjust them. 


During the first two months the idea was new and there 
were only 3 or 4 cases reported to us. Only one or two bulletins 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload, 


The Baltimore Box and Shook Company 


-—— MANUFACTURER——_ 
Canned Goods Cases 
901 S. CAROLINE STREET BALTIMORE, MD. 
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were issued. During the past four months, however, the number 
of cases has grown each month. During October, for instance; 
there were 14 cases submitted, during November 19 cases. This 
indicates a growing disposition on the part of our members to 
report unfair practices. 4 

But bulletins will not be issued on all cases. Out of the 48 
cases reported to date, only 8 bulletins have actually been issued. 
Others, involving just as much work, have been prepared—but 
not issued, because the offenders settled, on reading the advance 
issues of the bulletins. As you know, a printed copy of the 
bulletins is always sent to the party complained of to give him 
a chance to settle, or justify the controversy. Several cases 
have been settled in this manner, and several more are nearing 
adjustment. 

Besides these cases which have been settled: through our 
Bureau, it has happened, in other cases, that the party com- 
plained of has justified his position so thoroughly that the 
complainant has voluntarily withdrawn the case. 

In some instances, too, it has been found that the complain- 
ant’s own position was at fault, and upon receiving a disin- 
terested analysis of such cases, they have been withdrawn. In 
this way several purposeless controversies were prevented. . 

All of these cases, whether bulletins are issued or not, 
require the same attention, the same analysis and the same 
work. They all serve to clarify situations which would other- 
wise result in irritating discussions, loss of time, and perhaps 
bitter feeling on one side or the other. 


In addition to these cases, there have been a number of con- 
ferences in our own office regarding controversies, the parties 
sometimes coming from out-of-town for the purpose of consul- 
tation. The bulletins, therefore, cannot be taken as the sole 
measure of work involved, nor of the value of the SERVICE. 
They represent the last resort and while the information they 
contain may protect other members from similar losses, they 
are secondary to the main purpose. 

This main purpose is to prevent these troubles by establish- 
ing, in advance, an unmistakable moral protest against them. 
We want that protest so definite, so positive, that none but a 
hopeless offender will defy it. That will be the situation when 
our membership is fully developed. If everyone understands 
in advance that no unfair departure from the actual terms of a 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Sanitary 
Cleatler and Cleanser’ 


which insures a safe, su 
economical sanitary cl 
your supply house. 


ior, distinctive and 
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Over 2,000 distributing centers insure prompt 
delivery and short haul. 
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— MANUFACTURED ONLY BY — 
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Akron, Ohio. 


Atlanta Boston Buffalo Chicago 


“We excel Our Labels 
of Artistic erit for Comm ial Value. 


OGRE 


| 
USF 


purchase or sale can escape disclosure—then surely no one will 
venture on such an act. This will forestall a great percentage 
of our present un-called for disputes. It will lead inevitably to 
better trade understanding, better practice and smoother rela- 
tions all around. It will eliminate waste of time, waste of energy 
and loss of money. That means better profiit in your business. 

It is important, therefore, that we reach the degree of 
influence as quickly as possible. This growth will come largely 
through our present members. That must be so, because, it is 
impossible to solicit members all over the country by a personal 
canvass. The country is too large and the units too scattered. 
Membership can be enlarged quickly and effectively through 
the interest of co-operation of the members themselves. Quick 
and general spread will have a distinct psychological effect on 
potential unfair dealers. If you recognize this you will surely 
give the work your active co-operation. 

There is a constant stream of letters and circulars going 
out of this office. We have our card in the various trade papers, 
and, from time to time, articles are published explaining some 
phase of the work. But all this is too easily mistaken as an 
effort to sell something—whereas it is purely an effort to 
interest the trade in a movement which is co-operative in spirit 
and already endorsed by many of the leaders in all branches of 
the industry. It is clear then that our efforts must be augmented 
by a definite urge coming from members of the Bureau itself. 
If, for instance, each wholesale grocer, who is now a member, 
would urge the brokers and canners, with whom he is in contact, 
to join the movement as a matter of industrial welfare, it could 
not fail to bring results. Similarly if all our canner members 
would really urge their customers and brokers to enroll, it would 
inspire many of them to colaborate in the work—and, if both 
Jobbing and Canning friends are urging brokers to join, they 
will promptly fall in line. Then, if Broker members write their 
principals about it, urging them to co-operate, discuss it with 
their local buyers and mention it in their circulars, we will have 
everybody co-operating, and everybody will quickly feel the in- 
fluence of a perfect movement. It would not take much time 
or effort to do this—a stereotyped letter would do the work. 


Undoubtedly there.are many within 1 per cent of enrolling 
to whom a mere word from a buisness associate would be 
sufficient. Many of our members are doing this, but. let’s put 
a little more pressure back of it. We are going nicely, but 
every new member brngs us closer to that preventive force 
which is the main purpose of the Bureau. 

Please, therefore, put yourself into the work and help us 
develop this influence for trade betterment. 


Yours truly, 
WHEELER SERVICE BUREAU. 


PROGRAM SEVENTH ANNUAL MEETING OF THE MARY- 
LAND AGRICULTURAL SOCIETY AND AFFILIATED 
ASSOCIATIONS AT BALTIMORE. . 


Tuesday, January 10, 1922. 

Note—The following are selected from a very finely ar- 
ranged program, covering every feature of farm life as of 
particular interest to canners and their problems. The visi- 
tors to this convention will find every moment profitably em- 
ployed. 

A committee from the Tri-State Packers Association will 
attend in the interest of the co-operative marketing plan. 

Meetings of affiliated associations, designated rooms at the 
Southern Hotel, 9:30 A. M. Horticultural Society, Crop Im- 
provement Association, Vegetable Growers’ Association, Sheep 
Growers’ Association. 

Tuesday, January 10, 1922. 

8:00 P. M.—Special moving pictures, auditorium. 
are invited to attend. 

Wednesday, January 11, 1922. 

Meetings of Affiliated Associtaions. designated rooms at 
the Southern Hotel, 9:30 A. M. Horticultural Society, Crop 
Improvement Association, Vegetable Growers’ Association, 
Sheep Growers’ Association, Dairymen’s Association, Tobacco 
Growers’ Association. 

Wednesday, January 11, 1922. 

General meeting of all associations. Theme: Co-opera- 
tive Marketing and Purchasing. Auditorium of the Southern 
Hotel, 2:30 P. M, 

Call to order, President D. G. Harry. Some Phase of the 
Agricultural Problem, Hon. Irvine L. Lenroot, U. S. Senator 
from Wisconsin. The Agricultural Corporation of Maryland, 
President C. E. Bryan, Havre de Grace, Md. Stockholders 
meeting. Election of Directors. Reports from Counties. 


General 


All 


Report of Committee on Co-operative Marketing. 
Discussion. 
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. Thursday, January 12, 1922. 

General meeting of all the associations. Theme: Legis- 
lation, Auditorium of the Southern Hotel, 9:30 A. M. 

Call to order, President D. G. Harry. Report of Legisla- 
live Committee, J. H. Kimble. State Legislation for Agri- 
culture, Senators Orlando Harrison, Frank W. Mish, R. S. 
Snader and S, L. Byrn. What the Farmer Gets for Fifty 
Cents, Gray Silver, representative American Farm Bureau 
Federation. General Discussion by Counties. Election of Of- 
ficers of the Maryland Agricultural Society. Miscellaneous 
Business. 

Thursday, January 12, 1922. 

General meeting of a!l the associations, Auditorium of 
the Southern Hotel, 1:30 P. M. 

Call to order, President D. G. Harry. The Farmer’s View. 
point of Legislation, Hon, T. H. Caraway, U. S. Senator from 
Arkansas. Reports of Committees. Miscellaneous Business. 
Adjournment. 

Tuesday, 9:30 A. M 
Twenty-Fourth Annual Meeting of the Maryland State 
Horticultural Society. 

Call to order, President C. E. Bryan, Havre de Grace. 
Report of Secretary-Treasurer, S. B. Shaw, College Park, Md. 
Appointment of Committees. Annual address, President C. E. 
Bryan. “The Control of Insects in 1922,” Prof E. N. Cory, 
State Entomologist, College Park, Md. ‘Apple Scab and Other 
Diseases,” Dr. J. W. Roberts, U, S. Department of Agriculture. 
Round Table Discussion: Leader, Prof. E. C. Auchter, head 
Horticultural Department of U. of M. 

a Spray guns proving as satisfactory as extension 
rods? 
Will dust control scale and peach leaf curl? 
Has Scalecide been used and with what results? 
Does it pay the Maryland grower to spray his orchard 
six times each year? 
What about the use of Sulco-V-B.? 
Will fall spraying help in the control of apple scab? 
Will we purchase our spray materials through the 
State Agricultural Corporation? 

Wednesday, 9:30 A. M. 

Maryland State Horticultural Society. 
Call to order, President C. E. Bryan. Report of Com- 
mittees. Election of Officers. ‘‘The Division of the Dollar in 
the Fruit and Vegetable Business” (illustrated), J. C. Folger. 
International Apple Shippers Association. “Developing an Ex- 
port Market,” C. E. Bassett, North American Fruit Exchange. 
Miscellaneous Business. 
Wednesday, 9:30 A. M. 

Maryland Vegetable Growers’ Association. 

Call to order, President E. E. Nock, Stockton ,Md. Com- 
mercial Fertilizer, Barnyard Manure and Lime in the Growing 
of Truck Crops, B. L. Hartwell, Director Rhode Island Experi- 
ment Station. Tomato Growing, A. D. Radebaugh, County 


Agent, Elkton, Md. Election of Officers, Miscellaneous Busi- 
ness. 


bo 


SUGAR AT LOWEST PRICE SINCE WORLD WAR BEGAN 


Announcement that the Sugar Finance Committee, which has 
controlled the sale of Cuban sugar since early in the year, would 
discontinue its activities on December 31, was followed by a break 
in prices last week, when Cuban raw sugar, not including duty, 
sold at less than 2 cents a pound for the first time since early in 
1914, when the sugar market was in a state of acute depression 
over the prospective removal of the tariff. 


The break in prices had been anticipated, and is not regarded 
as an unfavorable development for the future, as it is believed 
that it will lead to more general buying by foreign interests, which 
will rapidly reduce the heavy carry-over of old crop sugars, 
amounting to 1,200,000 tons, now on hand in Cuba. 


Europe has a short crop of beet sugar, and is stated to be 
ready to absorb considerable quantities of refined from this mar- 
ket if it can be obtained at 2.90 cents, a price that refiners are now 
in a position to consider. Japan and China have been showing an 
interest in the Cuban supply of late, and have made purchases 
which probably will be considered increased if the price goes lower. 
Most of the business being handled by Eastern refiners at present 
is for export account, and 5,000 to 6,000 tons a day are being 
absorbed in this way. 


While present low prices are imposing heavy losses on the 
producers of sugar, the opinion generally held in the trade is that 
they will result in the rapid absorbtion of the Cuban surplus, 
which has been a: depressing influence for months past, and that 
a general improvement of the market will result when this over- 
hanging supply is out of the way. 
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The Seed You Should Plant 


226-228-230 W. Kinzie St., 
CHICAGO 


Leonard’s 


i 

LEONARD SEED COMPANY 
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Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac 
curately made. Has been used for 
vears with perfect satisfaction. 
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News 


Louisville Convention 


JANUARY 16-2I1st, 1922 


BROKERS MEMBERSHIP CAMPAIGN, 


Mr. Walter J, Townsend, Second Vice-President and Chairman 
of the Membership Committee of the National Food Brokers’ Asso- 
ciation, has sent a lettre to each of some nine hundred brokers be- 
lieved to be eligible and desirable for membership in the Associa- 
tion. 

The Director for your State, who is a member of the Member- 
ship Committee, has a list of these names, and is interested in hav- 
ing these firms brought into the Association, and will be glad to 
furnish you with the names of the brokers in your city or neighbor- 
hood who have been invited to join with us. 

The strength of our Association is based upon the number and 
kind of members we have. We want each member to help us to 
obtain 100 per cent membership of the best brokers in the country. 
Will you lend your assistance and use your influence with those 
men or firms in your neighborhood who have been asked to help 
you support the activities of the Association? Get in touch with 
your State Director and he will tell you what to do. 

During the hearings held in Washington on the “Packers’ Con- 
sent Decree” bitter and vicious attacks have been made against 
individual brokers and against the brokerage business in general, 
and a condition was suggested that might wipe the brokerage busi- 
ness out of existence. Representatives of our Association have 
been on hand to challenge all attacks, giving the individuals a 
chance to defend themselves and placing the brokerage profession 
as a whole on record in the right light and position before the 
Committee and the country at large, because the records are public 
property. Without the existence and aid of our Association these 
charges and conditions would have gone unchallenged to our perma- 
nent detriment and damage. In this one service the Association 
has saved all brokers a sum many times in excess of the cost of 
an Association membership. 

The campaign for new members has already resulted in the 
posting of the following applicants: 

Moulton, Pickett & Just, Chicago. Recommended by H. B. Sal- 
man & Co., Chicago. 

The Frank M. Wilson Co,, Oklahoma City. Recommended by 
Griffith Brokerage Co., Oklahoma City. 

R. B. Barfield, Cordele. Recommended by Walter J. Townsend 
& Co., New York. 

J.N. Allen & Co., Greensboro. 

Lewis & Culp, Inc., Louisville. 
& Co., Louisville. 

Flint & Boynton, Inc., Los Angeles. 


The following firms have been elected to membership: A, T. 
Amos, Spokane; J. B. Morris, Denver; Francis Bros., Indianapolis. 
Very truly yours, 
JAMES M. HOBBS, Secretary. 


NEW YORK GETTING UP A TRAIN. 

Says the New York Journal of Commerce: “Henry F. C. Kil- 
lian, of Killian & Clark, 100 Hudson street, as usual, is getting up 
a party of New Yorkers to attend the National Canners’ Conven- 
tion at Louisville, the week of January 16. Already twenty-seven 
reservations have been booked, and more are expected, probably 
enough to more than fill two cars. No definite arrangements as to 
leaving have been made, but the party will likely leave on Satur- 
day, January 14, and arrive in Louisville Sunday. No hotel ar- 
rangements are being made by Mr. Killian, as that is in the hands 
of the Louisville Convention and Publicity League, which is assign- 
ing rooms in the various hotels. ‘The trade expects to be advised 


Recommended by Stephenson 


as to the assignments by January 1 so they will know their hotel 
and room number. 


“The Louisville and Nashville Railroad, through its Eastern 
Passenger Agent Schwegel, has announced a special convention 
rate of one and one-half fare for the round trip, making the rate 
$31.29, with no war tax to be added. Two trains are especially 
well timed for convention visitors. The Cincinnati express, leaving 
here at 10:05 A. M., could be used for Sunday departure on Janu- 
ary 15, or the 4:05 P. M. Saturday train. The Cincinnati limited 
will appeal to the early birds, 


“The P. R. R. is used to Cincinnati and the L. & N. from that 
point. Both trains have through Pullmans. The Sunday train will 
bring visitors to the convention at 11:45 A. M. Monday, and the 
Saturday train at 2:30 P. M. Sunday. Reservations must be made 
through the local office of the L. & N. to secure a certificate entitling 
the holder to the reduced return fare. The New York Central has 
a train out of here at 4:30 P. M., and this may be used by some 


members of the trade, the L. & N. connection being made at Cin- 
cinnati,” 


YOU ARE CORDIALLY INVITED. 


The Max Ams Machine Company extends a cordial invitation 
to all canners and packers visiting the machinery exhibit held in 
connection with the National Canners’ Association Convention to 
make its booth, No. 73, their headquarters. Make your appoint- 
ments to meet your friends there and renew old acquaintances. 


H. L. GUENTHER WILL ATTEND CONVENTION. 


Mr. H. L. Guenther, President of the Angelus Sanitary Can 
Machine Company, of Los Angeles, Cala., excepts to leave early 
in January to attend the Canners’ Convention in Louisville. They 
have just finished moving their entire plant into the new and 
modern factory building in Vernon, the leading industrial district 
of Los Angeles. “Angelus” Seamers are doing fine work in many 
canneries and the trade will be glad to see more of the products 
of this aggressive firm. 


THE FRED H. KNAPP CO. MOVES 


The new plant of the Fred H. Knapp Co., manufacturers of 
labeling boxing and wrapping machines, at Yonkers, N. Y., is near- 
ing completion and will be ready for occupancy and operation 
within the next two weeks. 

Arrangements have been completed for the moving of the plant 
from Westminster, Md., and no interruption is anticipated in fill- 
ing the wants or rendering service to users of Knapp equipment. 

The Knapp Labeler is so well and widely known in this in- 
dustry that it needs no mention, but the new and energetic inter- 
ests behind it promise to make its use very much more extensive 
in the industry to the benefit of all concerned. A Machinery Ex- 
hibit without the Knapp Labeler would be like an egg without salt. 


SANITARY CLEANLINESS TO BE KEYNOTE 


“Sanitary Cleanliness” in the cannery will be the keynote of 
the exhibit of Wyandotte Cleaning Specialties at the Canning 
Machinery and Supplies Association exhibit. 

The manufacturers of these cleaners will have a number of 
their practical field men on hand to make the canners welcome 
to the Wyandotte booth and to help them solve any problems 
of sanitation which they may bring with them. 

Wyandotte Sanitary Cleaner and Cleanser is used for all 
cleaning work done in the cannery. 

The exhibit will be in charge of J. J. Harris, manager of the 
Cleaner and Cleanser Department, who will be assisted by 
Messrs. C. B. Robinson, S. A. Smith, J. R. Sherley and Chief 
Little Bear. 
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Main office; 
Chicago, U. S. A. 
326 W. Madison 


THE CANNING TRADE. 


“PIGS IS PIGS” but ? ? ? 


You go out and you buy two, they look alike, you feed them 
alike, care for them alike and by-and-by they grow up. One goes 
to the butcher’s block, and the other brings home the prize-winning 
blue ribbon that names him - - - 


. - - KING OF THE DUROCS 


IN PLANTS AS IN ANIMALS. 


A canner buys two cars of Peas, it all looks alike; he plants it 
alike, cares for it alike, it has the same soil, sunshine and moisture 
and yet, from one lot he gets an even crop, a bountiful yield and a 
splendid pack of 

- - - ALASKAS. 


While the other brings forth a ragged crop, a disappointing 
yield and an indifferent pack of 


- - - ALAS WHAT? 


BLOODTELLS 


STEVENSON & CO., AUTOMATIC 


STEVENSON & CO., Inc. 601 s.caROLINE st. BALTIMORE 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 


Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored A. I. JUDGE, Editer. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 2, 1922 


EDITORIAL JOTTINGS 


A NEW YEAR’S WISH 


GOD bless the work that lies before your hand! 
God’s blessing be on all that you have done! 
For what is fame or gift or treasure grand 
If His approving smile we have not won! 


GOD strengthen you when crosses come to stay, 

When shadows close around your hearth and home! 
God guide your soul when light seems far away, 

When all the world’s tossed waves are white with foam! 


GOD dower you with kind, consoling words 

For wounded hearts, with gloom and anguish filled— 
Soft, soothing words to sing like happy birds 
With voice prophetic, till the storm is stilled! 


In body and in soul, God keep you strong 

To toil for Him and never fail through fear! 
This is my wish, the burden of my song,— 

God bless you in the dawning of the year! 


The above was sent us by a brother in Spokane, Wash., and 
while it is brobably his own, he does not say so and we, therefore, 
do not know the author, but it is our wish to you in this New Year. 


And we cannot pass this moment without thanking our host of 
friends for their kindly remembrances, for they come, almost like 
a snowstorm, from every section of the country, and we offer this 


as an acknowledgment of their receipt, and that they are greatly 
appreciated. 
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We have'in front of us the decision of the United States Su- 
preme Court in the matter of the American Hardwood Manufac- 
turers’ Association and its Open Price “plan”—similar in many 
respects to the Ohio Open Price Corn Association plan. This de- 
cision brands such a plan as unlawful and in conflict with the 
Sherman Anti-Trust Laws. It is significant that Mr. Justice 
Holmes dissents to this finding, and that Justices Brandeis and 
McKenna likewise file dissenting opinions. We regret that we 
have not room to reproduce the decision of the Court in this issue, 
but will try to do so in our next issue, or, at least, in an early issue. 
We had begun to hope that our Government intended to show a 
more liberal and helpful attitude towards business, and to matters 
of this kind where they are innocent of wrongdoing and mean 
merely to help towards better merchandising methods. But it 
would seem our hope was vain. 


There has been set in motion a very decided effort to have 
freight rates upon canned foods reduced. The need of this is so 
apparent as to require no comment, if the people are to secure their 
foods upon the price level they now loudly demand, and if the 
canned foods industry is ever to return to normal. February 15th 
has been set as the date for the hearings upon this proposed reduc- 
tion, and the Committee, of which Mr. Charles G. Summers, Jr., 
is Chairman, appointed by the National Canners’ Association, wanis 
to present the case in a definite manner, showing, first, the total 
volume of the canned foods business, its primary importance to the 
farmers or growers, as well as to the consumers; secondly, the 
amount of the freight increase and its results in dollars and cents, 
which must be added to the cost of the goods before the consumer 
obtains them, and, in a word, a complete case must be made out, 
and can easily be substantiated, if the canners will do their share. 
The great complaint about this industry is that its various mem- 
bers cannot be stirred into activity, even to help themselves, not 
even when it means dollars and cents in their own pockets. The 
whole industry is too prone to “leave George do it.” This reduc- 
tion can be secured if the industry, in every part of the country, 
as individuals will demand it. The Committee has prepared a 
Questionnaire. This covers the manufacture of tin plate, the man- 
ufacture of boxes, and the third section covers the production of 
the goods by the canner. Each manufacturer is asked to answer 
the questions set forth in this Questionnaire, and certainly the 
least any canner can do is to promptly comply with the request. 
Let’s show the world that the canning industry is alive, and that 
when a matter of such importance as this comes up it stands 
shoulder to shoulder, with every man answering “Present.” The 
Questionnaire will be sent you shortly, and when it comes answer 
it carefully, fully and promptly. We will have more to say on this 
before the time of the hearing. 


A General Dawes Among Canners—He Digs Up a Reso- 
nant “DAMN.’’—It seems to be becoming a fashion to have an 
“addenda’”’ to our editorials, and we are glad to note it. This 
week we have another, and it is as follows: 


“T am certainly tired of optimists, absolutely disgusted 
with pessimists, and am longing, from the bottom of my 
heart, for the day of the “sensibilist’”’ to come; but, like 


the word I have just used, there evidently “ain’t no sich 
animal.” 


I met a man at the Convention at Philadelphia who 
used to be a sensible fellow, but who for some years has 
been—just as some of the rest of us who would like to be 
sensible if we could have been—driven back and forth be- 
tween the optimists and pessimists until he is “all bruised 
up” and has nothing to show for it except bruises. 

Of course, he was a tomato canner, and only last 
spring he had been driven over to the pessimists’ side and 
wouldn’t contract for an acre at any price. In August and 
September the optimists had him, and he bought open- 
market tomatoes at prohibitive prices, packed a few thou- 
sand cases that cost more than he could sell them for then 
or since, and then the terrible pessimistic feeling got him 
again, and he sold every last case of them at a loss before 
December 1st, although he knew as well as anyone did that 
one of the greatest shortages of supply existed ever known 
in the business. 

And the worst of it is that, now that the last case is 
gone, he is an optimist again—for next year—and is plan- 
ning to go ahead big on next year preparations. Don’t he 


know, and don’t everyone planning to make a big pack of 
tomatoes next year, know that what has been done can be 
done again, and that if buyers can hold the price of canned 
tomatoes down to cost and below for five months with a 
four-million-case pack plus a one-million-case carry-over, 
they can hold it down ten months with a ten-million-case 
pack and no carry-over, fifteen months with fifteen million 


: 
| 


January 2, 1922. THE CANNING TRADE. 


WHEN YOU WANT 


BETTER PEA SEED 


SEED WHICH IS DEPENDABLE AND 


PRACTICA LY CROP INSU RANCE 
WE HAVE. MODERATE SURPLUSES OF 


AND ALL STANDARD SWEET VARIETIES 
AT INTERESTING PRICES. 


¥ 


Bis 


NORTHERN GROWN TOMATO SEED 
A SPECIALTY 


ALL VARIETIES OF CANNERS’ 
AND PICKLERS’ SEEDS 


Correspondence Invited 


JEROME B. RICE SEED CO. 
CAMBRIDGE, N. Y. 


Shipping Point for Peas, Beans and Corn, Detroit Mich. 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK. Kewaunee. Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS andCHAIN ADJUSTERS 
ESTABLISHED 1880 
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cases, and so on, and all they have to do in the world is to 
display a lack of enthusiasm in buying. 


Of course, if anyone wants to show a supreme confi- 
dence in the buyers getting extremely enthusiastic at just 
the moment the canners want them to, they cannot be kept 
from it; but it is likely to be a misplaced confidence. It 
looks to me as though with jobbers handling less and less 
canned tomatoes every year, and chain stores handling 
more and more, and the known policy of the chain stores— 
one of getting the canners to carry the stocks until needed 
by them for consumption—a “sensibilist” canner (yea, I 
know there ain’t no sich animal) might figure on packing 
in 1922 only what he could arrange to carry until someone 
would buy them at a fair profit. 


And, furthermore, if we have any sense at all, we will 
let our 1922 President of the National Canners’ Associa- 
tion, now Vice-President, help us to arrange through 
mutual warehouse organizations to carry them, and not 
stop on merely giving him a vote of thanks for telling us 
that it can be done and refraining from telling us what 
we ought to know anyway, that we are damn fools for not 
having done it already. 


NEW YORK MARKET 


ooo 


Some Advances Scored This Week—Tomatoes Show Increasing 
Strength—All Consideration of Futures Postponed Until 
After Convention—Salmon Shows More Strength— 
Light Supplies of Most Canned Foods. 


New York, Dec. 29, 1921. 


The Market—Notwithstanding the fact that jobbers are al- 
most entirely out of the canned foods market, the canners are 
holding quite firm for prices, and some vegetables, fruits and fish 
were marked up during the week. The most conspicuous ad- 
vance is credited to tomatoes, Southern standard 10s being 
firmly held at $4.50 on the inside. Heretofore the price ranged 
from $4.25 to $4.50 with some sellers shading the inside quota- 
tion 10 to 15 cents. Some orders were placed during the week 

-at the higher price, the buyers being of the opinion that the 
new year will bring with it additional upturns which they hoped 
to beat by the placing of present orders for later shipment, bills 
bearing a January date. No. 2 tomatoes have been marked up to 
$1.00 f. o. b. factory and 3s are listed at $1.40 to $1.45. 


Generally speaking, the canned foods market is quite dull 
which, however, is nothing unusual for this time of the year, all 
classes of buyers and distributors being desirous of cleaning up 
as closely as possible prior to inventory. Future purchasing 
is negligible and as previously reported, little or nothing on this 
score will be even thought of until the National Convention in 
Louisville next month. 

Fruits—According to reliable information compiled, ‘the 
canned fruit production in California this year was nearly 3,- 
000,000 cases less than in 1920 and over 5,000,000 cases under 
the production of 1919. According to the Canners League of 
California Statistics, the canned fruit production this year was 
8,511,851 cases, while last year there were canned 11,382,863, and 
in 1919, 13,696,403 cases. The California canned vegetables also 
showed a considerable shrinkage as compared to 1920 and 1919. 
This year the canning production was 2,615,947 cases, while last 
year the production was 5,249,946, and in 1919, the canneries 
produced 7,051,579 cases. Discussing this report, Griffith-Dur- 
ney Company, of San Francisco, says: °* 


“These figures are most interesting, but to really appreciate 
the situation, the trade must not overlook the carry-over from 
the 1920 pack, which consisted, in round figures, of about 3,- 
500,000 cases. Therefore, the total pack of 1921, together with 
the carry-over from 1920 amounted to 12,000,000 cases. The fact 
that all grades and varieties of fruits, with the possible excep- 
tion of yellow free peaches, are closely cleaned up, will give 
buyers a fairly good idea of the remarkable business that has 
been done in canned fruits during the year 1921. 

“We are going into the new year with lighter stocks, both 
in canners’ and jobbers’ hands, than we have had in a great many 
years, with the possible exception of 1919. Conditions today are 
vastly different than those of a year ago. From all sections 
we hear that buyers and jobbers are carrying lighter stocks than 
they have ever carried before, in order to keep their inventory 
down to the lowest possible amount. 
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(The production of canned fruits and vegetables in Cali- 
fornia for 1921, 1920 and 1919, as compiled by Preston Mc- 
Kinney, secretary of the Canners’ League of California (figures 
being for cases) are given in the California Market.) 


Salmon—Added strength is reported in the Seattle salmon 
market where the majority of packers hold salmon at $1.00 and 
pinks at 10 cents above. They also ask more for sardines in 
keyless quarters. Trading is just fair. 


Tomatoes—The center of the canned foods stage is given 
up to tomatoes this week and reports from all sides indicate a 
scarcity of stock which provoked the price advances enumerated 
above. Asparagus is dull, while peas and corn are quiet at un- 
changed quotations, with spinach and string beans reported in 
light supply. No. 2 New York standard corn is listed at $1.00 
to $1.10; Maine fancy, 60 to 6c above, while Maine Golden 
Bantam is $1.78 to $1.85; Western standard, 90c to $1.00; West- 
ern fancy, $1.5; Maryland Maine style, 95¢ to $1.00. 


California present year pack, asparagus No. 1 square,. 
sells as follows: Mammoth green tips, $3.45 to $3.50; large 
green tips, $3.35 to $3.40; medium, $3.30; small, $3.05. Mam- 
mouth white tips, $4.00; large, $3.50 to $3.60; medium, $3.40 to 
$3.45; small, $3.05. New York® string beans per dozen are 
quoted: Cut green 2s, $1.30 to $1.35; cut wax 2s, $1.30 to $1.35; 
whole green 10s, $7.75; No. 2 sieve, fancy, $3.00; No. 3, 
$2.45. Maryland lima beans No. 2 pole standard, $1.40; small 
green, $2.75; medium green, $2.25 to $2.30. Marly June peas 
per dozen, Southern standard: Sifted, $1.25 to $1.30; extra 
sifted, $1.70 to $1.90; soaked, 75 cents. Fancy, sweets, Western 
and State: No. 2, $2.50; No. 3, $2.10 to $2.15; No. 4, $1.85 to 
$1.90; No. 5, $1.60 to $1.65. Pumpkin, No. 2, per dozen: Stan- 
dard, $1.10 to $1.20; fancy, $1.50; No. 10 standard, $3.85; No. 
10 fancy, $4.75. 


While comparatively few purchases are recorded, stock is 
firmly held and goods in California packers’ hands is said to be 
extremely light. It is the consensus of opinion of many that just 
as soon as the buyers start placing orders with a free hand, 
quotations will flare up and that the bulge in some instances will 
be considerable, because there will develop a decided scarcity of 
canned fruits. All traders do not agree on this score and are of 
the opinion that some stock is being concealed for the pur- 
pose of pulling the market. However, time will tell and re- 
gardless of opinions, many.are going to continue to purchase 
from hand-to-mouth until the real situation is clarified. Mean- 
while prices for canned fruits paid by wholesale grocers are as 
follows: Apples, per dozen, spot, Maine standard, $5.50; New 
York standard, $6.00 to $6.25. Apricots, per dozen, spot, stan- 
dard, 24s, $2.25 to $2.30; choice, 2%s, $2.75 to $2.80; No. 10 
pie, $6.75. Cherries, 1921 pack, per dozen, spot, California stan- 
dard, R. A., $3.25 to $3.30; choice, $3.55 to $3.65. 

Fish—Canned fish quotations follows: Saimon, per dozen, 
spot Chinook, Columbia River pack, fancy: Flats, pound, $3.90 
to $4.00; Halves, $2.40 to $2.50; Pink Alaskas, No. 1 talls, $1.15 
to $1.20; Red Alaska, No. 1 talls, $2.40 to $2.50; Alaska Chums, 
No. 1 talls, $1.10; Cohoes, No. 1 talls, $1.40 to $1.50; No. % flats, 
$1.00 to $1.05. Tuna fish, white, per case, spot: California %s, 
$5.00 to $5.25; California %s, $7.50 to $7.75; California 1st, 
$14.00 to $14.50. Striped tuna fish, California, 4s, $5.25 to 
$5.50; yellow fin, California, 12s, $6.00. Sardines, f. 0. b. East- 
port, Me. (basis of 100 qrs. to case), % oil keyless, $2.55 to $2.65; 
% key de., $3.15 to $3.25; cartons, oil, 4% key ctns., $3.75 to 
$4.00; mustard, % ky. carton, $3.50 to $4.00; %4 ky. de., $3.15 to 


$3.25. FATHER KNICKERBOCKER. 


CHICAGO MARKET 


Calling the Market Names—Smallness of Supplies Will Retard 
Next Year's Bus ness—Cal'fornia’s Camned Food 
Pack as An Example—Death of 
F. W, Traxler, 


Chicago, December 30, 1921. 
The market for canned foods is quiescent (if that is a 
good word). I have called the condition of the market so 
many things that I am disposed to apply some new descriptive 
term. 


Buyers and brokers are jollying each other with the pre- 
diction that 1922 is going to be a bully year for canned foods 
business. May their predictions come true. The trouble is 
that there will.be only a minimum supply to distribute as the 
output all along the line is less than the requirements of the 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Box Nailing Machines. 
1—6 Track Morgan, motor driven, on wheels, $550. 
2—7 Track Morgan, motor driven, on wheels with side 
arm, $600 each. 
1—5 Track Doig, belt driven, stationary, $275. 
1—6 Doig, belt driven, stationary, $300. 
1—6 Track Morgan, belt driven, stationary, $350. 
1—8 Track Morgan, belt driven, stationary, $475. 
—— Charles N, Braun Machinery Co., Fort Wayne, 


FOR SALE—One Knapp Labeler, Model No. 1918 
for No. 2 cans. This machine is electrically equipped 
and has been used only one week. Price reasonable. 
Address Box A-928, care of The Canning Trade. 


FOR SALE—Tomato Seed. Henry Clay Variety. 
Two years old. Good clean seed. Real Bargain. If 
interested write for price and sample. Address Box 
A-929, care of The Canning Trade. 


FOR SALE—One Burpee & Letson weighing ma- 
chine, condition like new. Mallickrodt Chemical Works, 
St. Louis, Mo. 


Machinery— Wanted 


WANTED—Quote lowest price, describing age 
and condition, also makers’ name, on second hand 
closed retorts 40 by 72 inches. Drawer A., Bridgeville, 
Deleware. 


WANTED—One Closed Retort 32 inches in diam- 
eter also 10 crates for same . T. K. Robinson Co., 
Vicksburg, Miss. 


WANTED—Two used Ermold Labeling machines 
for labeling five and ten pound cans. State price and age 
of the machine. Post office box 419, Kansas City, Mo. 


For Sale—Factories 


FOR SALE—A Fully Equipped Double Line Canning 
Plant with cold storage attached, situated in western 
New York. This plant packs a heavy acreage of peas 
and in addition string beans, tomatoes, berries, beets, 
apples and pears. Buildings and equipment in excel- 
lent condition. Has averaged excellent profits and af- 
fords a fine opportunity for a good investment. Ad- 
dress Box A-930, care The Canning Trade. 


BARGAIN FOR QUICK SALE—$20,000 Canning 
‘Plant and Cucumber Brining Station; brand new; fully 
equipped for peaches, potatoes, etc. Ideal location. 
_ Three good railroads. Offered less than half price. Bar- 
gain for right man. Worth investigating. Woodburg 
Canning Co., Woodburg, Ga. 


EMPLOYMENT EXCHANGE 


“HELP WANTED 


WANTED—High-class Salesman to sell canned foods to 
wholesale trade only in Middle West and South. State experi- 
ence and give references and compensation expected. Address 
Postoffice Box 1414, Denver, Colo. 


WANTED—We have an opening for a high-grade canned 
foods salesman who has had factory experience packing Corn, 
Tomatoes, Peas and Beans. The proposition is to sell goods when 
the packing season is not on and act as General Traveling Super- 
intendent of several plants during packing time. For a high- 
grade man with clean record and who can produce results both 
in. the sales and manufacturing end, a good future with a first- 
class concern presents itself. Address Box B-923 care The 
Canning Trade. 


WANTED—Who can use my services beginning January 
1st, 1922? Have had broad experience selling goods to the gro. 
cer, jobbers and canners in the Middle West, and understand the 
handling of merchandise brokers catering to the above indus- 
tries. None but thoroughly responsible concerns need reply. I 
will gladly furnish satisfactory credentials, and will treat all an- 
swers to this ad in strict confidence. Prefer making Indiana my 
headquarters. Address Box B-925, care of The Canning Trade. 


SITUATIONS WANTED 


_ WANTED—Position as Superintendent-Processor by expert 
in packing all fruits and vegetables, ribbon cane syrup, goods in 
glass, etc. Thoroughly familiar with all machinery. Reliable 
and dependent and can furnish best of references. Address Box 
B-914, care The Canning Trade. 


WANTED—Food manufacturing expert ot 20 years’ experi- 
ence open for position. Quality packer of fruits, vegetables, 
jams, jellies, condiments and vinegars; also organizing, growing 
and selling experience. Technical training. Al references. Ad- 
dress Box B-915 care The Canning Trade. 


POSITION WANTED—Capable of planning, erecting, equip- 
ping and operating fruit and vegetable cannery. Reasonable 
salary and bonus accepted. Address Box B-924 care The — 
Trade. 


WANTED—Position by manager-processor; expert in can- 
ning, preserving, pickling, making of fruit syrups, pectin, ete. 
Able to build, equip and operate plant. Know all lines of ma- 
chinery. Middle aged, 27 years experience, best of references. 
Address 1004 Grand Central Ave., Tampa, Fla. 


WANTED—Position as Manager of a canning plant. Ex- 
perienced French cannery manager, 45 years old, living in Cali- 
fornia, with thorough knowledge of fruit, jellies, vegetable, fish 
and fancy canning, is desirous of making arrangements to take 
charge of a cannery in the U. S.-A. or South America. Besides 
French, speaks English, Spanish and Address Box 
B-916 care the Canning Trade. ; 
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country. For illustration, take the report of the Canners 
League of California of the 1921 output, with comparative 
figures with 1920 and 1919, published elsewhere in this issue. 


Could anything be more conclusive or convincing than these © 


figures? Tomatoes packed in California 10 per cent of 1919 
output and about 20 per cent of 1920 output. . 

Most all the buyers are up to their ears pricing up in- 
ventory, and the brokers are all engaged in ascertaining how 
much money they lost in 1921 and predicting how much they 
intend to make in 1922. 

The interest in the big convention at Louisville is growing 
daily, and nearly everybody that is anybody is going. : 

Canned Foods Week is also beginning to seethe and sim- 
mer in the minds of those interested in the industry. 

There is no buying this week, positively none whatever 
in canned foods. 

There is some little inquiring for corn, peas and tomatoes, 
ut the information is wanted for future use, not for prompt 
tion. 

Death of F, W. Traxler—F. W. Traxler, an extensive 
canner, died at Chicago last week at his Chicago apartments. 
It is thought that his accidental death was attributable to heart 
trouble, which had before assailed him. His home, except in 
midwiner, was at Plymouth, Wis., and he supervised the op- 
eration of a number of canneries, the Plymouth Canning Co., 
Plymouth, Wis.; the Whitewater Canning Co., Whitewater, 
Wis.; the Uakfield Canning Co., Oakfield, Wis.; the Glenbeulah 
Canning Co., Glenbeulah, Wis.; the Bangor Canning Co., 
Bangor, Mich. He was also extensively engaged in farming 
and stock raising under style of Hand & Traxler, Plymouth, 
Wis. 

F. W. Traxler was 56 years of age and leaves his wife, 
one son, Paul, and one daughter, Mrs. Dalton Carp, of Bangor, 
Mich. He began his business career in Chicago as a clerk in a 
house furnishing store many years ago, and started in the 
canning business in Michigan with W. H. Traver, of Hartford. 
He was a strong factor and personality in the canning indust y 
of the Central West. 

Funeral services were held at the Traxler home, Pl;mouth, 
Wis., at 3 o’clock Tuesday, December 27th, 1921. There was 
a large attendance of relatives, friends ard neighbors. The 
beautiful home is about two miles from Plymouth, and the 
assembly was really ioo great for the available room, though 
the house is large, showing that the deceased was beloved of 
many. 


“WRANGLER.” 


CALIFORNIA MARKET 
The Packs of Fruits and Vegetables in California During 1921. 
A 10 Per Cent. Tomato Pack—Fruits Cut 25 
Per Cent.—Pea Pack Only a Fraction. 
Coast Notes. 


San Francisco, December 29th, 1921. 

The Packs of 1921—One of the most interesting events 
of the past week has been the completion of the compilation of 
figures on the 1921 pack of fruits and vegetables in Californ‘a. 
As for several seasons past this work was done by the Can- 
ner’ League of California, and is absolutely authoritative, All 
but two very small canners supplied this organization with 
pack figures and the output of these two concerns has been 
estimated very closely. Secretary Preston McKinney put forth 
every effort to compile the data as soon as possible after 
actual packing oprations had come to an end and the statistics 
are offered earlier than ever before. Almost without an ex- 
ception the pack this year is smaller than that of 1920, this 
being especially true in regard to berries and vegetables. 

For the purpose of ready comparison the pack figures for 
1919 and 1920 are given with those of 1921. 


ts 
(All grades and sizes) 
1921 


9 1920 1919 
85,542 161,359 114,349 
2 222,772 647,977 460,614 
191,886 114,886 104,446 
Loganberries ........... 6,198 14,267 11,708 
Free Peaches ........... 1,633,418 1,547,687 1,962,700 
Cling Peaches .........+% 4,162,849 5,201,311 3,096,249 
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Plums 


bles. 
(All sizes and grades.) 
Spinach (Spring Pack)... 434,068 685,228 476,866 
Tomato Products ....... 495,101 833,019 885,906 
Other Vegetables ....... 258,767 382,116 501,657 
eee 2,615,947 5,249,946 7,051,519 
Grand Total of Fruits and 
Vegetables 11,127,798 16,632,809 20,747,922 


The output of the southern part of the State, included in 
these totals, was compiled by S. W. Cunningham, of the South- 
ern California Canners’ Bureau. This is as follows: 

Frui 


Cases. 
1,679,330 

Vegetables. 
: 46,824 


The outstanding features of the statistics are the great 
falling off in the output of peas and tomatoes. The pack of 
the former was but about one-fourth that of 1920, owing to 
an extremely unfavorable season and the inroads of aphis, 
while the pack of tomatoes was less than one-fifth that of 
last year and less than one-tenth that of 1919. The total out- 
put of California canned fruits and vegetables was about five 
and a half million cases short of that of last year, and more 
than nine and a half million cases short of that of 1919. 
These figures explain the strength of some California products 
in the market, as well as the reason that many canners be- 
lieve that practically a complete cleanup will be made before 
new pack goods are again available. 

Coast Notes.—The directors of the Hawaiian Pineapple 
Company, Ltd., of Honolulu, T. H., declared an extra dividend 
of forty cents a shart just before Christmas. This distribu. 
tion is at the rate of two per cent on the stock. The company 
pays regular monthly dividends at the rate of eighteen per 
cent per annum. A stock dividend of 25 per cent was paid 
in March, 1921. 

An interesting decision has just been handed down in 
the Court of Customs Appeals against the Central Commer- 
cial Company of San Francisco, the question involving the 
status of canned whale. This concern imported a consign- 
ment of tinned whale meat and entered it as preserved meat, 
free of duty. The deputy collector of customs classified it as 
tinned fish and demanded a duty of 15 per cent. The im- 
porter appealed the case to the customs court, but Judge 
James F, Smith rendered a decision upholding the customs 
officials. He declared that, scientifically speaking, a whale is 
not a fish, but that judges, legislators and people in general 
have classified whale as a fish, and as the popular acceptance 
of tariff terms having no different commercial meaning must 
prevail, as against their scientific signification, he was com- 
pelled to hold that the whale is a fish and that its flesh is fish 
and therefore dutiable. 

The Hunt Bros. Packing Company is planning to enlarge 
its cannery at Exeter, Cal. 

The N. E. Beckwith Company has purchased a site at 
Planada, Cal., and will erect a canning plant. The California 
Packing Company, which has large orchard interests there, is 
also planning to erect a cannery. 


Harry Gilbert Clarke has filed a statement to indicate that 
he is engaged in business at San Pedro, Cal., as the North 
American Tuna Canning Co. 


“BERKELEY” 
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CANNERS 
NEWARK, NEW YORK 


WRITE:- 


‘‘We approve very heartily 
of what you are trying to do, 
and assure youthat we con- 
sider it not only a pleasure, 
but, from a selfish point of 
view, good business to try 
and spread the work’’. 


WHEELER SERVICE BUREAU 
280 Broadway, - - New York 


S. E. COMSTOCK & CO. AeD Corrugated Fibre 


Shipping Boxes 
for CANNED FOODS 


tack them twenty high in the warehouse 

without fear of collapse or crush — subject 
them to rough handling and heavy falis — put 
them to every sort of test and they will prove them- 
selves the safest and soundest canned-goods 
boxes you have ever packed and shipped. And 
they cost much less to buy and use. 


Write for FREE CANNERS’ 
BOOKLET and let us quote 
you prices on these better 
boxes. 


The Hinde & Dauch Paper Co. 
800 Water St. Sandusky, Ohio. 


on Address: Toronto, King St. 
Subway & Hanna Ave. 


CDM 


Machine 


The Cameron 


125 Parallel Shaft Bead- 

ing and Flanging Machine 

is used in the Manufacture of 

drums, buckets,tubs, ash cans,can- 

isters, etc. 

‘‘Every machine for can making”’ 
CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENOY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avene De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 


SUPPORT 
CANNED FOODS WEEK 
MARCH 1-8, 1922 
IT WILL HELP YOUR BUSINESS. 
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MAINE MARKET 3 


Packing and Jobbing Trades Quiet in Maine, but on the Road 
to Normalcy—Believe New Year Will See Large 
Increase in Business—Notes of Interest. 


Portland, Me., December 30, 1921. 

As elsewhere, this week is very quiet in Maine in both 
packing and jobbing trades. 1921 has been a most difficult 
season in all lines of business, and the time of accounting only 
brings this more forcibly to mind. However, as far as the 
foodstuffs are concerned, Portland jobbers are well on the road 
to the much-heralded normalcy, the 1921 business being slight- 
ly better than 1918, which at that time was considered highly 
prosperous. Under the circumstances the business men are 
inclined to be philosophical in this matter, congratulating them- 
selves that things are no worse than they seem to be now. 

Everywhere in Maine there is a very strong belief that the 
New Year will see a marked increase in business. Mills are 
operating now much more freely than in other sections, due to 
absence of serious labor troubles; jobbing stocks in all lines 
are light, indicating a buying campaign in the near future, and 
retailers consider their heavy Christmas business to be a fore- 


runner of free buying during the coming months. In the 
canned foods business everything points to a good year; spot 
stocks are light, reports from all markets show jobbers carry- 
ing very small supplies, and prices today in practically all lines 
are sufficient to cover the cost of production. 

Sardines, of course, do not come under the above. The 
stocks are light, it is true, and jobbers carrying small lots; but 
prices are not enough to pay for the cost of packing. This is 
attributed to the fact that old goods are continually being 
dumped on the market at very low prices, and that new pack 
is necessarily sold in competition with these offerings. Can- 
ners are anticipating that the next few months will clean the 
market of all grades, creating a healthy foundation for 1922 
business. 

Clams are still being packed, the present product being 
principally put up in chowder form. Five-ounce clams hold at 
$1.25, with small amounts on hand. Chowder in No. 3 cans 
is offered at $2.25, and wherever known the Maine clam chow. 
der is very popular. 

Lobster has come into prominence recently, due to the 
proposed efforts to secure an import duty on Canadian fish and 
protect the American lobster men. The matter is now before 
the fisherman and concerted action is anticipated. 

Corn is apparertly receiving the attention of buyers, pre- 
paratory to purchases after the turn of the year, Strictly fancy 
corn is quoted at $1.50, and there are only one or two lots to 
be found. Extra standard corn is held at around $1.25, vary- 
ing a little, according to quality. There is some very fine corn, 
yet not quite fancy, which has been offered at $1.40, and is 
reported to have been put out under fancy labels. Standard 
corn, of which there is a very limited amount, is around $1.10. 

Stringless Beans are also receiving a little extra notice, 
several inquiries being on file. There are no bargain stocks to 
be found, and owners are holding firm at $1.30 factory. 

Apples have been very quiet for the past few weeks, can- 
ners all looking for a strong market within a short time, and 
waiting for that time to come before pushing their offerings. 
Fancy stock is held firm at $5.00, with talk of a higher figure 
as soon as buying may start up. There are one or two lots 
that might be touched today at $4.75, but this is not the mar- 
ket price. Evidently the recent low offerings have been cleaned 
up, as they are not heard from today. 

The American Can Co. is reported to have bought the in- 
dependent can-making plants of the Holmes and MacNichol 
companies, two of the largest sardine packers in the State. 
“MAINE.” 
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Can Prices 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


SO 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


The Chisholm-Scott Company 
VINER FEEDER 


(WHITE STYLE) 


THE FAST COMING FEEDER 


Just attach it and keep it oiled 
---it stays on the job. 


403 installed in 1920 and 1921 
It saves your workman’s 
time and expensive shut- 
downs--which means 
your money. 


WRITE US 


71 E. State St. Columbus, Ohio 
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CANNED VEGETABLES 
\SPARAGUS*—(California) 


CANNED FOOD PRICES 


Prices given represent the /owes/ figure generally quoted for lots of wholesale size, usual terms f. o. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 
(*)H. H. Taylor & Son. 


(+) los. Zoller & Co., Inc. (§)Wm. C. West & Wo. 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICEE—Continued. 


Balto. N.Y. 


SUCCOTASH!—No. 2, Green Beans...... 200 130 
With Dry Beans 125 2 (0 


No. 2% White Mammoth.. 4 00 


New York State........... 


8WEET POTATOES!-No. 2, Btandard 85 1 05 
No. 3 8td.f.o.b.Balto 1 15 115 


8td. f.o.b.Co. 1 15 Out 
98td.f.ob 75 Out 
10, Std.f.o.b.Co.4 00 4 25 


TOMATOES}- No. 10, Fancy, f.o.b. Bal. Ou Out 
Jersey, “ Fac’y ...... Out 
Stand., Balto45) 475 
Stand.. Co... 4f0 425 

3, Sani.5% in.cans 145 1 50 
Jersey, f.o.b. Co. Out Out 
Ex. Std., “ Balto. 1 50 Our 
Stand, “ 140 
feed, Ci 12 ... 
Seconds, Balto. _...... 


BAKED BEANSt No. 


2, Stand., 


BEANBt—No. 2 String. Standard Green 9% 


2 White Wax Standard 1 00 


9, Stand., 
1, Stand., “ i 60 
1 10 


CANNED FRUITS 


57 585 

Mich. Out 

Md,, \ f.0.b. Co........ 450 Uut 
10 0.b, Balto... 450 Out 
Out 


APRICOTS—No. 2%, Cala Choice....... 285 285 
BLACKBERRIES§—No. 2, Standard...1 25 230 


CORNI—No. 2. Std. Ever., f.o.b. Balto. 
“ gtd. Evgr., f. 0. b. Co... 
Std. Shoepeg f. o. b. Co 
Std.Shoepeg f.o.b.Balto. 1 00 
Ex.8td.Shoepegf.o.b.Co. 1 05 
Fey Shoepeg f.o.b.vo. 1 25 
Std. Maine Style Balto 95 
Std.MaineStylef.o.b.Co. 
Ex. Std. Maine Style..... 
Ext. Std. Style f.o.b. Bal. 1 15 
Extra f.o.b. County 
Extra Std. Western........ ..... 


BLUEBERRIES—N o. 10, Maine 


Standard, Split... 


2, Preserved... 150 Out 
2, In Syrup....125 1 30 


CANNED FRUIT PRICES—Continued. 


PEARS{t—No. 3, Standards in Water..... 


. 2. Bahama Sliced Extra Out 


Hawaii Sliced Extra 3 0¢ 


Grated Extra 2 25 


No. 2, Ex. Stan. Syrun.. 


10, Standard Water...... 
CANNED FISH 


OYSTERS§— 5-02. Standards 


MIXED VEG 
BLES FOR SOUPt 


PEACHES*—No. on. ‘Stand. L.C.. 2 65 
3. 2, standard. 
OES: 


PEASY 2s—No. 1, Bieve 


No. 3, Standa:ds, White. 2 00 


Ex. Std.“ ... 2 90 


. 1, Ex. Sliced Yellow 160 165 
2 Standard White... Out Out 


Yellow 2 25 
White.. 2 75 
Yellow 3 00 


Selected, Yellow.....350 350 


PUMPKINI—No 3 Standard... 


sss ass 


Out 
Unpeeled........ 400 425 
Peeled............ 800 800 


‘standards 1 60 


in Syrup...... 135 160 


: Medium Red, Talis 
SHRIMP:—No. Wet or Dry. 


SARDINES—Domestie per case 
F. 0. B. Eastport, Me., 1920 = 


California, per ese. 


2s 
“ Green, 1 75 PINE- No out 
Stand 2.75 273 
“10, Crushed Extra......... Out  ...... : 
1. Pain... ...... “2, Eastern Pie Water... Out... 
2, In Sauce........120 1 25 — PLUMSt—No. 2, 
Seconds, “ Balto. ......  ...... 
2, “ Cut White 1 00 110 Red, ‘ 
* “ 2 Stringless, Std..........100 100 Cal. RASPBERRIES§—No 2, Black Water. 175 2 00 
Out TOMATO PULP-No. 10, Standard....... 2% “Black Syrup.. 2 0 
Standards......... 215 BERRIES§— Preserved..............220 Out 
“2  Soaked..........100 Out APPLES—No. Extra Preserved... 250 Out 
—No. 3, Small, Whole............160 Out “ “4, Extra Preserved... 130 Out 
2, Standard,” 116 Preserved... 125 Out 
% -Ib Flats, 8 0... 3 6L 
Out id %Flat 1 75 
1 20 1300 | 1 25 
1 90 CHERRIES§—No. 2, Seconds, Red........ 150  ...... 10-02. 
Out “ Red “ Stand Water........ Out 6-02. Out 
Out White  ‘Syrup...... 225 230 SALMON* “ 1, Red Alaska, Tall...... 3 35 
“1, Columbia, Tall... Out 
0 b factory Chums, Talls............105 100 
“No.1, EJ 8tds. No,4Sieve 80 3 
Fancy Petit Pois......... 30 ee ~ % mustard keyless............... 2 65 
2, “  Seeonds, White.....175 16 56 
2, Standard....... 4 50 
SPINACH!—No. 2, Standard................. 1 60 PEARSt—No. 2, Seconds in Water. Gal Bing 3,50 
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MORE THAN ONE EVERY MINUTE. 


News item: 

“Chicago, December 19.—Ninety thousand men and women 
—mechanics, clerks, widows, all of the great middle class— 
invested $28,332,089 in the co-operative Society of America 
within the last three years. Upward of $11,000,000 was paid 
in the remainder to be paid in installments averaging approxi. 
mately $1 a week. 

The Central Trust Company, appointed receiver by Fed- 
eral Judge Evans, filed a preliminary report yesterday in the 
United States District Court that the society, the original 
project, had free assets of only $16 and in addition owed 
$1,758,478 to the Great Western Securities Company, its fiscal 
agent. 

(It will be recalled that a large Wisconsin Cannery was 
supposed to have been bought.) 


GOODS ARE GETTING SCARCE 


Wausau, Wis., December 17, 1921. 
To Our Associate Brokers: 

We have seen a whole lot worse business at this season of the 
year in “good times.” The volume of sales for the first half of 
December is really remarkable. This all goes to show that Mr. 
Jobber is playing mighty close to the cushion, and can’t wait until 
after inventory to replenish his depleted stocks. 

Of course, some of the trade is wise enough to know that it is 
going to cost them real money to delay their buying. There is 
real, actual shortage of peas. We are feeling it now, and the trade 
will be feeling it very acutely soon after the first of the year. 

You have no idea how difficult it is to find peas to cover in- 
quiries or how indifferent the average packer is. The Junk--Sub- 
standards are all gone, Standard No. 5 sweets are cleaned up. 
No. 10s of all grades and siftings, excepting a very few small lots 
of odds and ends, are cleaned up. Standard No. 4 Alaskas are 
getting to be mighty hard to find. We are going to wake up some 
of these fine mornings and find Wisconsin out of peas. 

There is absolutely nothing left under $1.15. However, stand- 
ard No. 3 and No. 4 Alaskas are still obtainable at that figure. 
There are standard No. 4 sweets and standard ungraded sweets at 
$1.20. It is still possible to buy most anything you want in extra 
standards, either Alaskas or sweets, in accordance with our recent 
quotations. If they are offered to you for less money, they are not 
extras. Some canners like to kid themselves. They get like that 
sometimes. 

There are a few, very few, honest-to-God fancy peas left. It 
costs real money to buy these. However, ninety per cent of the 
peas offered as fancies—well, some of them might get by as an 
extra standard, 

Corn remains firm at our last quotations. We still have a 
little standard Wisconsin and Minnesota corn at 85¢c. Don’t over- 
look No. 10 corn. There isn’t a whole lot of it. It is going to peter 
out some of these days. You can still buy it at $5.50 to $6.00. 

Beets are in fairly good demand. We have fancy No. 8 cuts 
at 95c, and not much of that. ; 

Beans are selling every day. Green cuts under a dollar seem 
to be cleaned up. We have a nice lot of standard cut Golden Wax 
at 90c. No. 10 beans won’t last forever. 


_ GROCERS’ SUPPLY COMPANY. 


THE WISCONSIN DEPARTMENT OF MARKETS 
And Its Relation to the Pea Canning Industry 


By Alvin C. Reis 
Counsel to the Department of Markets, Wisconsin 


Agriculture is making such rapid strides in co-operative 
efforts that all our industry should regard with attention what 
it has accamplished, as well as what it is on the way of accom- 
plishing, and there is no more striking example than the De- 
partment of Markets, established in Wisconsin by the farming 
element. Its effect upon the canners may be taken ag an indi- 
cation of what can and will be done in other States. This re- 
duces the proposition to a fact, and this article, therefore, will 
be read as a relief from the many theories flying about. Mr. 
Reis is the father of the law and understands its every purpose: 


Summary of Chapter 571, Laws of 1921, Defining the Powers 
of the Department of Markets 

(Chapter 571, Laws of 1921, creating a Department of 
Markets operating under Sections 1495-1 to 1495-30, repeals 
Chapter 670, Laws of 1919, which created a Division of Mar- 
kets functioning under Sections 1495-1 to 1495-37. The enact- 
ment of 1921 is referred to in the following summary as the 
present or new law. The statute of 1919 is designated as the 
former or old law.) 


THE CANNING TRADE. 


January 2, 1922. 


Definitions and Orgamization—Section 1 contains defini- 

tions of terms used in the statute. 
Section 2 creates a Department of Markets, in charge of 
a commission. The former law created a “Division of Markets” 
in the Department of Agriculture. The present law changes 
this division into a separate department, independent of the 
Department of Agriculture. 

Section 3 provides for the appointment of the commis- 
sioner by the Governor, by and with the advice and consent of 
the Senate. The former law provided for appointment by an 
advisory board, consisting of the Secretary of State, Attorney- 
General and Commissioner of Agriculture, which board also 
approved salaries and had authority to order price investiga- 
tions as to manufactured products. No provision is made for 
such a board in the present enactment. 

Section 4 relates to assistants and employes. 

Section 5 relates to an attorney for the department. The 
former law provided that the Attorney-General should delegate 
an assistant to the Division of Markets. The present law, as 
originally drawn, provided that the department should appoint 
its own attorney. An amendment, which passed and became 
the present law, provides that the present attorney for the de- 
partment shall be an assistant attorney-general, but that he 
shall devote his entire time to the Department of Markets, and 
that his successor shall be appointed by the Commissioner of 
Markets, subject to the approval of the Attorney-General, 

Section 6 transfers the employes, records and property of 
the Division of Markets to the Department of Markets and con- 
tinues existing orders and regulations in effect. 

Substantive Powers—Section 7 authorizes the department 
to obtain and furnish market and trade information relative to: 

(a) Prices, profits, costs, supply, demand, storage and 
commercial movement of products and any other factors affect- 
ing market value or market conditions. 

(b) Available markets for products. 

(c) Economy and efficiency in distribution. 

(d) Distribution problems connected with transportation. 

(e) Lists of persons engaged in production or distribution. 

Section 8 confers the following powers in relation to co- 
operative associations: 

(a) To assist in the organization of such associations. 

(b) To require a copy of the by-laws or of any exclusive 
contract of such an association. 

(c) To prescribe uniform systems of accounting for such 
associations and to demand reports showing financial condition. 

(d) To investiyate the management of such associations, 
and to make the facts relating to said management available 
to the members of the association. 

(e) To demand a report of the promotion expenses of any 
such association. 

Section 9 authorizes the department to assist in organiza- 
tion of public markets, to prescribe systems of accounting for 
such markets and to require reports of financial condition. 

Section 10 empowers the department to establish standards 
for the grade or other classification of food products and farm 
products and for receptacles therefor and to prescribe regula- 
tions governing the labeling of such products or receptacles. 
This section provides that no person shall market a product 
which is below the established grade unless he marks it to show 
this fact. 

Section 11 provides that the department may require prod- 
ucts or receptacles, for which standards have been established, 
to bear an official certificate of a licensed inspector, 

Section 12 relates to the licensing of inspectors. 

Section 13 enables the department to adopt state brands 
for Wisconsin products. 

Section 14 stipulates that methods of competition in busi- 
ness and trade practices in business shall be fair, and prohibits 
unfair methods of competition and unfair trade practices. This 
section empowers the department, after public hearing, to issue 
either general orders affecting the trade as a whole or special 
orders against an individual dealer, which orders may direct 
the discontinuance of any unfair method or practice and may 
prescribe the method or practice which is determined to be fair. 

Section 15 gives any person the right to sue in court and 
recover double damages for less suffered due to a violation of 
an order under the unfair practices section. 

Section 16 provides that the distribution. This section 
confers the power to issue general or special orders prohibiting 
methods or practices which cause waste and duplication and 
prescribing methods or practices which avoid such waste or 
duplication. 


( Continued Next Week ) 
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Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


THE CANNING TRADE, ‘Baltimore, Md. 
The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


LITHOGRAPHED 4, Gerd PRODUCT plus an attractive 


GAMSE BUILDING, BALTIMORE, MD. 


MANUFACTURERS 


-H. D. DREYER & CoO., Inc. 


BOXES and BOX SHOOKS 

ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


oo 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


——F 0 R—— 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes. pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets BALTIMORE, MARY LAND 
Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


PULP MACHINES AND PULP FINISHING MACHINES 
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TWO OF OUR SPECIALTIES 
SMILE AWHILE 
Our Own Manufacture 
All Sizes in Stock for ee 


Immediate Shipment. 


Lest You Forget 
Canned Foods Week, 
March 1--8, 1922. 


Tnintentional Humor. 


Beginner (after repeated failure)—-Funny game, golf. 
Caddie—’Tain’t meant to be.—Punch (London), 


Doubly Afflicted. 
“My husband suffers terribly from insomnia.” 
“Oh, isn’t that too bad!” 
“And the worst of it is, he snores so loud that I can't 
sleep either.” 


No Treat to Him. 


spool aaa Mrs. Santa Claus (upon her husband’s return)—Were the 
styles the girls are wearing as bad as reported? 
Santa Claus—I’m no judge. I’ve been uced to sceing 
stockings all my life.—Opportune. 
t 


A religious fanatic who was making a tour of the country, 
printing scriptures on boulders and fences along the public 
¢ 


h‘ghways, choce a large rock to write: 

WHAT WILL YOU DO WHEN YOU DIE? 

An advertising man following shortly spotted this and 
immediately placed one of his signs underneath, which read: 

USE DELTA OIL—GOOD FOR BURNS.—Ad Club Bul. 
letin. 


ROBINS BECKETT CAN CLEANER 


Made in two styles. Illustration shows double 
machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 


A. K. ROBINS & CO. 
(BOB SINDALL) 
BALTIMORE, MD. 


Foolish Question No, 
Madge—Why did you want Charlie with you when you 
went to hang your mistletoe? 
Marjorie—Now don’t ask foolish questions. We are re- 
hearsing. 


Good Advice. 
“Would you live with ease, do what you ought and no‘ 
what you please.” 
To get business with eave, advertise regula ly and not 
when you please. 


PROTECT YOUR STOCKS 


Puzzled. 

Passerby—What are you staring at, little boy? 

Willie Willis—Pa just fell down that manhole. 

“Why don’t you holler for help?’’, 

“T dunno whether it was an accident or whether he was 
duckin’ somebody he owed.” 

A Drop too Much. 

“TI think I’ll drop in on the boys”’ said the miner as he 

fell down the shaft.—Froth. 
Adding Mach‘ne Needed. 


He—How long have you been engaged? 
She—This time or all together?—-Lord Jeff. 


CANNERS EXCHANGE SUBSCRIBERS A very beutiful vlace at the residence 


with adequate Fire Insurance 
coverage, at all times. You 
can less afford to remain un- 
protected this year than ever 
before, particularly when 
through 


of Sol T. Ham and wife Sunday evening at 6 o’clock. when 
King Bone and Miss Mattie Ham were marr‘ed.—Sharp County 


AT Ark. Record. 


Real Advantage. 


One of the fine things about owning a mofor car in the 
city is that it enables a person to drive out into the country on 
Sundays and other days and buy vegetables and fruits from 
the farmers. And to pay just about as much as he pays in 
town.—Detroit Motor News. 

A Good Word for Him. 


Hans Schmidt was reputed to be the meanest man in the 
neighborheod. He died. His body was placed in the grave, 
and according to an old Pennsylvania German custom the 

- people stood around the open grave, waiting for some one to 
say some good thing about the deceased before filling the 
grave. After a long wait, Gustave Schulze said: ‘‘Well, I can 
say joost one goot thing ahout Hans; he wasn’t always as mean 
as he was sometimes.’’—The Universalist Leader. 

The Lesser Evil. 

Following a recent earthquake in a region that shall be 
nameless, five-year-old Jimmy was sent by his fond parents to 
a distant uncle’s home. Three days later they received this 
wire: ‘Am returning your boy. Send me the earthquake.” 


WARNER INTER-INSURANCE BUREAU 


you can make a saving in in- 
surance cost averaging $6.40 
per thousand of Insurance 
carried annually 


Mail your instructions to 


LANSING B. WARNER, Inc. 


104 So. Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association. 
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FOR BEST 
STANDARD RESULTS OPEN TOP 


PACKER 
CANS 


‘ 


SANITARY 
CANS 


FRICTION TOP 
= pond We Solicit Your ALL 
& PAILS Inquiries SIZES 


VIRGINIA VA. 
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Ams Double 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 
USE 


Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


CANNED FOODS WEEK 


March 1—8, 1922 


The other Machines in our complete | ne are Chicago Office 
just as good as our Double Seamers 20 E. Jackson Boulevard 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


¥ 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


CANNED FOODS WEEK 
MARCH 1.--8 1922 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimps CANS 
CAN COMPANY 


Deliveries 
to Customers 


Capacity 
Over 


FOUR ZAR 
SEPARATE |, MILLION CANS 


ADDRESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Plants at: Wives. con. 
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CANNED FOODS WEEK 


March 1-8, 1922 
WRITE NATIONAL CANNERS 


ASSOCIATION 
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